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The Sedan de Ville 





Near East embroidery from the Boston Museum of Fine Arts + Jeweled “V" and Crest created by Harry Winston, Inc. | 


( he move to Cadillac has never been more tempting, more rewarding 


or more practical than it 2s at the present time. 


CADILLAC MOTOR CAR DIVISION, GENERAL MOTORS CORPORATION 
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Taken by a man who’s proud of his clean station and restrooms. And 
just as proud of the products he sells: Like our 3 Chevron gasolines 
.. . all better than ever with the new gasoline discovery — Methyl’, 
first new antiknock compound since Ethyl®. Methyl steps up 
performance, gives more knock-free miles than any other antiknock 
compound. This better performance doesn’t cost a penny extra 
... at the sign of the Chevron where we take better care of your car. 


Methyl 


*Methyl—trademark for antiknock compound 
STANDARD OIL COMPANY OF CALIFORNIA 


CHEVRON DEALERS 
STANDARD STATIONS, INC. 





July travel... and beyond 
the Pacific Northwest 





WILLIAM APLIN 


Perkins Peninsula, part of Fern Ridge State Park, includes this piece of shore shaded 
by oak trees. Grassy banks, convenient tables, and fireplaces attract picnickers 








Swimming is fine in Fern Ridge Reservoir. To reach the Richardson Point section of 
Fern Ridge State Park, follow signs in Elmira. You'll find a launching ramp here 
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Two roads to the ocean 

Of the highways that link Oregon’s in- 
terior valleys to the ocean coast, two are 
favorites, but for opposite reasons. State 
Highway 42, the 70-mile route from Rose- 
burg to Coquille, is a good choice when 
speed is no object. The other, the Maple- 
ton-Eugene highway, is known locally by 
the old survey designation: Route F. Sur- 
facing of the final six miles will be com- 
pleted in 1962. 

Route F zips through the Coast Range 
by means of a 1,400-foot tunnel, and its 
62-mile length is 17 miles shorter than 
State Highway 36, without the dangerous 
curves of the old highway. 


Eugene to Mapleton 

To find Route F in Eugene, look for the 
green Elmira junction sign on U.S. 99 at 
the west end of town. Once on the road 
to Elmira, you’re on Route F. 

Eleven miles west of Eugene, the road 
skirts Fern Ridge Reservoir and Fern 
Ridge State Park, two fine summer rec- 
reational areas for fishing, swimming, and 
boating. Both Perkins Peninsula and 
Richardson Point (around the reservoir 
near the dam) are off Route F. 


From Elmira, Route F turns left at the 
bridge toward Walton to traverse a coun- 
try of green farms and Douglas fir forests. 
A superb stand of young trees clothes the 
once burned-off hills around Badger 
Mountain. At Walton, the pavement 
ends; the next 6 miles are graveled and 
likely to be dusty. Surfacing begins again 
along the Siuslaw River. 

The road follows the easy curve of the 
river before starting up the gradual grade 
to the tunnel, then down to Mapleton 
where Route F joins State 36 for the rest 
of the way to Florence and the ocean. 


Roseburg to Coquille 

Take the Winston exit from U.S. 99 to 
State 42 about 5 miles south of Roseburg. 
State 42 heads west, through pleasant 
rolling farmland. Fourteen miles from 
Winston is Camas Mountain Wayside, an 
inviting rest stop near the summit of the 
pass (which is less than 1,500 feet in ele- 
vation). The road descends into Camas 
Valley, named for the sheets of blue and 
white camas that once filled it. The road 
winds its way down the Coquille gorge 
to follow the rushing river. Oregon myrtle 
trees (Umbellularia californica) dot the 
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appe UP MT. SHASTA! 


Sit in a safe, comfortable chair and ride 
the new all-year lift up glorious Mt. 
Shasta. Make snowballs in mid-Summer 
—one-half hour up from Highway 99. 
This is just one of Siskiyou County’s 
outstanding vacation features. Plan now 
to camp, fish or hunt in Siskiyou’s 6000 
virgin miles of mountains, lakes, streams 
and valleys. Send for “How to Enjoy a 
Vacation with Nature.” Booklet free on 
request to Siskiyou Sportsland, Box 41, 
City Hall, Yreka, California. 


ukiyou 
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DORADO 


beyond words, but not beyond your budget 


Sis 


For as little as $15 a day per person, 
double, until December 15, the whole 
glamorous life of Dorado Beach Hotel is 
yours. And this includes a hearty break- 
fast and a gourmet dinner every day. 
Magnificent golf, tennis, swimming and 
the cool Trade Winds all summer long. 


See your travel agent or New York Reserva- 
tion Office, 30 Rockefeller Plaza; JU 6-1141. 


Bora seaEeAcH 
i L. 
DORADO PUERTO RICO 
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hills, their rounded outlines resembling 
topiary, better suited to an English coun- 
try estate than a wild Oregon hillside. 
Three miles east of Myrtle Point the 
Hoffman Memorial Wayside, sheltered by 
huge old myrtle trees grown sprawlish 
with age, invites a stop beside the river. 
From Myrtle Point to Coquille, you'll be 
driving through dairy country. At Co- 
quille you can turn north to Coos Bay or 
south to Bandon to reach the ocean, 
about 18 miles away. 


Two routes to Oregon’s seacoast suggest 
week-end loop trip through farms, forest 


When other campgrounds 
are crowded ... 

Often the larger and better known state 
parks and national forest camps fill up 
before noon on Saturday. For uncrowded 
camping, you'll need to search out the 
scattered, smaller camps, no more distant 
in miles but more remote in situation. 
These three illustrate our point: 


On Washington's Olympic Peninsula 

When ocean parks are filled to overflow- 
ing, you’re apt to find comparative soli- 
tude and cool shade in Tumbling Rapids 
Recreation Area on the north fork of the 
Sol Duc River, a quarter of a mile south 
of Sappho on U.S. Highway 101. The 
campground is one of several set up and 
maintained by Washington timber com- 
panies. Its facilities include a community 
kitchen, picnic and campsites, rest-rooms, 


and a good supply of chopped wood. 


If you make this your headquarters, 
you're within 25 miles of the ocean at 
La Push, within 30 miles of Sol Duc Hot 
Springs, and 20 miles of Lake Crescent. 
From mid-July to the end of August, fish- 
ing for sea-run cut-throat and summer- 
run steelhead is good in the river. 


In Mount Rainier National Park 
Snow-crested Mount Rainier draws camp- 
ers in July, particularly through the 
Nisqually entrance to the park. 


Ipsut Creek Camp, 30 miles southeast of 
Enumclaw, is reached via the less well- 
known Carbon River entrance. It lies at 








@ Discovery in Mexico. An unusual series 
of escorted tours, organized and operated 
by anthropologist Mark Gumbiner, take 
small groups from Mexico City by station 
wagon into primitive areas of Veracruz, 
Oaxaca, Chiapas, Tabasco, and Yucatan. 
Tours are for one, two, or three weeks, and 
specialize in such hobby interests as ar- 
chaeology, photography, bird study, and 
orchid collecting. Tour prices average 
about $150 per week, and include round- 
trip transportation from Mexico City as 
well as food and accommodations. Sum- 
mer departure dates from Mexico City are 
July 15 and 21, August 12 and 18. For in- 
formation write to: Off The Beaten Track 
Tours, 429 Winslow Avenue, Long Beach 
14, California. 


© Swiss Alps by bus. Nine-day bus tours 
designed fér budget-conscious travelers 
leave Zurich or Lucerne each Saturday be- 
tween June 10 and September 9. Price of 
$121 includes transportation, hotels, and 
meals. Itineraries include St. Moritz, Lu- 
gano, Pallanza, Interlaken, and the princi- 
pality of Liechtenstein. For reservations 
write Swiss National Tourist Office, 10 
West 49 Street, New York 20, New York. 
© Stopping in Hawaii? Round-trip travel- 
ers going beyond Hawaii can qualify for 
reduced rates on the California~Hawaii 
and Hawaii-California legs by including a 
sailing on the S. 8. Lurline or S. S. Mat- 
sonia, Travelers may use any combination 
of sea and air as long as the itinerary in- 
cludes a Matson sailing to or from Hawaii. 





For travel planners, a July check list 
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See your travel agent for details or write 
Matson Navigation Company, 215 Market 
Street, San Francisco. 

®@ Labor Day rail trip. Huntington Lake 
will be the destination of a 3-day rail ex- 
cursion leaving Los Angeles Friday night, 
September 1, returning Monday evening, 
September 4. Tour will transfer to charter 
buses at Fresno for trip to China Peak 
Lodge. Activities will include swimming, 
boating, hiking, and sightseeing. Round- 
trip fare of $60 includes all meals at China 
Peak Lodge. For reservations write Travel 
Club of Southern California, 727 West 
Seventh Street, Los Angeles 17. 

®@ Changing planes in Athens? For jet air 
travelers with only a few hours to spend 
in Athens, a condensed bus tour of the 
Greek capital is now available. Leaving 
Athens airport daily at 9 a.m., the tour 
takes four hours. Also available are ex- 
tended bus tours which.include the Acrop- 
olis, museums, the National Library, the 
Royal Palace, the Olympic Stadium, the 
Agora, and Houses of Parliament. 


What a travel agent can do for you: 


Provide information on tours; reserve space 
on air, rail, bus, and steamship lines; make 
hotel, ranch, and resort reservations; take 
care of trip planning, including side trips 
and special events. Agencies do not charge 
for arranging transportation, “package” 
tours, or accommodations, but may charge 
for “custom” tour services. 














REAM, =. opt GER A 





oR i a as, ED atin yet aig Se ipa 














THE NEW 
WESTERN 
AIRLINES 
FAN/JET 






Fastest Jet You Can Fly! 


Between Seattle/Tacoma, Portland, San Francisco, Los Angeles, Mexico City 
Four revolutionary Fan/Jet engines enable Western’s new Boeing /20-B’s to cruise at approximately 
9/10ths the speed of sound...take-off in 1/3rd less runway than conventional jets...climb to 30,000 feet 
in 8 minutes. These Fan/Jets out-perform any other type of jetliner now flying 


...and only Western has them along the Coast! Choose deluxe or coach. To- WESTERN 


gether with Western’s ever-expanding Jet-Age Fleet of 707’s and Electra II’s, 


they bring you the most modern, complete air service ever offered in the West! AIRLINES 











del an lesine! bolt. \debodlabedalabs 


2 diet Na aveney wee na Ne ee es 





Fully accredited, nationally known ranch school 
for boys and girls. Grades 1-12. College pre- 
poratory. Superior facilities and staff. Riding, 
swimming, other activities in worm, dry cli- 
mate. Also summer comp. For Catalog write 
Mr. G. S$. Fenster, Director, Fenster Ranch 
School, P. O. Box 6230, Tucson, Arizona 








A Crestwood Hills Program in the West. Coed 12- 
16, CIT program 16-19. Developmental reading, 
creative writing, pre-engineering, ranching. Your 
own horse for the summer. All-inclusive fee. 
“The freedom to succeed” 
MR. OSCAR G. MINK 
53 Link Lane Hicksville, New York 





CHOUINARD 


ART INSTITUTE 
BFA & Certificate ecreme in Advertising, 
Industrial & Interior ign, Drawing & Paint- 
ing, Fashion ao Film Arts, Illustration. 
Distinguished faculty. Day, evening, Saturday, 
summer classes. Scholarships. Member Nat’i 
Assoc. Schools of Art. Free catalog: Studio 7, 
743 S. Grand View St., Los Angeles 57, Calif. 

















IN BEAUTIFUL OJAI VALLEY 
BOYS’ RESIDENTIAL CATHOLIC HIGH SCHOOL 


College, University Preparatory . . . Fully accredited, 
9th to 12th grades . . . Extensive campus, 131 ocres . . . 
Sunny, Healthy Climate . . . Modern buildings . . . 
Gymnasium, all sports, swimming pool. 


Fall Term Registrations NOW—Send for Brochure 
VILLANOVA PREPARATORY SCHOOL, Augustinian Fathers 
12096 Ventura Avenue Ojai, California 





R () MILITARY ACADEMY 
In the Beautiful Sierra Madres 
ar} BILITARY ACADEMY 

N THE WEST COAST 


High School © College fanaa © Athletics © Band 
Training © Honor R.0.T.C. Unit 


19125 E. Sierra Madre, Glendora, Calif. 
Color Brochure on Request 


ED 5-0246 








EDUCATIONAL PROBLEMS? 


Learn how to study @ Gain confidence 
© Make up lost time in school 
Individual and remedial programs. Acceleration. 
College preparation. Boys 13 to 18. Beautiful compus 
near N..Y, City. Booklet. 





Philip Lincoln Garland, Dir. 
Box 800, Chester, N. J. 














THINGS TO MAKE 

FOR CHILDREN 

How to make toys, togs 
and party things—told with 
step- be. -step directions and 
300 instructive illustrations. 
Includes fun-clothes, doll- 
houses, kites, bird feeders, 
sand castings, paper cut- 
outs, and others. Fun for 
children, parents too. $1.75. 





Sunset ideas to help par- ee 
ents make home fun for 
children: children's bed- 
rooms, playrooms, small- 
scale furniture, toy stor- 
age, tackboards, black- 
boards. Outdoor play 
areas, surfacing, play 
equipment. Hius. $1.75. Or- 
der from Sunset Books, 
Menlo Park, Calif. 
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Since February of this year, the Sun- 
set School and Camp Directory has 
been appearing regularly in this part 
of the magazine. We have been grati- 
fied by the response of Sunset readers 
and by the expressions of satisfaction 
from the many school and camp direc- 
tors who have advertised here. 


We were prone and surprised by the 
volume of letters from Sunset readers 
who wrote in appreciation for this di- 

rectory or to make direct inquiries. 
More expected but still reassuring, 
over the past five months, have been 
the frequent comments like that of one 
northern California school director: 
“The advertising we have placed in 
the Sunset School and Camp Direc- 
tory has been very effective.” 

As we indicated at the very start, the 
School and Camp Directory may not 
appear as a separate section in every 
issue of the magazine. But in months 





A continuing Serve... 
thanks to Westerners with children 


when it does not, “school and camp 
advertising will appear adjacent to or 
as part of Sunset Travel Directory,” 
we promised in February. 
The School and Camp Directory. is 
relatively small this month. We ex- 
seasonal fluctuations like this 
one—for one reason, summer camps 
are now in full operation. But we no 
longer consider this directory tenta- 
tive in any way; it will continue as a 
regular feature on an almost-every- 
month basis. The response has indi- 
cated clearly what we felt all the time; 
that there is a need for this unique 
service of making such schools and 
camps known to the kind of Western- 
ers who read Sunset. 
Thank you for your confidence. We 
can assure you that we and the 
schools and camps advertised here— 
now or in past issues—will answer 
inquiries promptly at any time. 


Sum@ School & Camp Directory 











the junction of the milky, glacier-fed 
Carbon River and rambunctious, crystal 
clear Ipsut Creek. Twenty quiet camp- 
sites are scattered widely among fir trees 
along a winding forest road which dead- 
ends at the campground. The musical 
splash of river and creek drowns out 
noises of human voices and car engines. 
Facilities include piped water, tables and 
benches, fireplaces and wood. A ranger is 
in residence. No fishing license is required 
in a national park, nor is there the usual 
fee for entering through the Carbon River 
entrance, although you register at an of- 
ficial entrance gate. Signposts point to 
trails rich with mosses and lichen. 


In central Idaho 

About 75 miles north of Twin Falls, 
Idaho, via U.S. Highway 93 to Ketchum 
and then 2 miles west on the Warm 
Springs road, you enter the Sawtooth Na- 
tional Forest. Within less than a mile you 
come to the first of several camping spots 
maintained by the Forest Service along 
Warm Springs: Creek. Here, in the shim- 
mering shade of tall old cottonwoods, 
you'll find 10 scattered campsites with 
cooking fireplaces, stacked wood, picnic 
tables and benches. The water source is 
the creek that bubbles through camp. 

If the first camp appears fully occupied, 
drive farther along the good graveled and 
graded road; more campsites in groups 
of two and three have been provided in 
open groves of pine and cottonwood along 
the creek, at about 2-mile intervals. 

This is fine, cool country for loafing in the 
shade when temperatures in the Snake 
River Valley climb into the 90’s. Turn the 
youngsters loose with fishing poles; there 
are pan-sized trout even in streams sel- 
dom more than a foot deep. 

About 27 miles west of Ketchum, watch 
for the sign indicating the trail to Carrie. 
town, a ghost silver-mining camp less than 
a mile’s walk from the road. 


New Oregon 

information center 

Westerners whose vacations route them 
through Salem, Oregon, this summer may 
enjoy breaking their trips with a visit 
to the newly established Information 
Lounge in the Capitol. You'll find it in 
the rotunda on Court Street Mall. 


The lounge is open Monday through Sat- 
urday from 8 A.M. to 5 P.M., and in 
summer you can also drop in on Sundays 
and holidays between noon and 5 P.M. 
You'll find someone in attendance at all 
times to answer questions and give out 
maps and travel literature. 

Besides being cool, quiet, and comfort- 
able, the lounge is an informal showcase 
for Oregon’s wood products. Furniture 
and the paneled west wall are made of 
Douglas fir; the three remaining walls are 
paneled in Western hemlock. If you have 
time, take one of the guided tours through 
the buildings of Oregon’s capitol group. 
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If you're interested in the finest}. >=" = 
escorted tour available to South a 
America, look no further. This is 
itl You'll depart vic interconti- 
nental jet airliner on October 2% 
For 34 days, you'll marvel at the wonders of Guate- 
mata City, Antigua, Panamo City, Bogota, Lima, Santi- 
ago, Buenos Aires, Montevideo, Sao Paulo, Rio de 
Janeiro, and Miami. You'll also visit Cuzco, 
oldest inhabited city in the Western hemi- 
sphere; Machu Picchu, secret stronghold 
of the and Brasilia, 
. world’s newest city! 

You'll stay at the 
finest hotels and 
enjoy gourmet 
meals in the 
finest 
restaurants. 
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Write for Descriptive Brochure 
RANDOM TOURS, 801 Second Avenue, Seattle, Wash. 







































America’s most popular train tour, the annual 
award-winning RANDOM Fall Foliage Rail Tour, 
departs from Seattle and Portland September 27. 
THIS IS THE ONLY “FALL FOLIAGE’’ SPE- 
CIAL TRAIN TOUR FROM THE WEST COAST! 
You'll never change your deluxe Pullman accom- 
modations as you travel over 10,000 miles 
through 27 states on a special streamlined train, 
complete with Vista-Dome, private lounge, and 
diner cars! During your three-week vacation, 
you'll visit El Paso, New Orleans, Atlanta, 
Washington D.C., Philadelphia, New York City, 
Boston, Springfield, Quebec, Ottawa, Montreal, 
Toronto, Niogara Falls, Detroit, Chicago, 
Omoha, Salt Loke City, and Las Vegas! Moke 
your reservations now! 
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Write for Descriptive Brochure 
RANDOM TOURS, 801 Second Avenve, Seattle, Wash. 







































You'll spend thirty-five of 
the most enchanting doys 
of your lifetime on this 
fully-escorted, 18,000-mile 
RANDOM tour to the Orient, departing 
on October | by intercontinental jet air- 
liner. 
On this, truly 1961's outstanding Orient 
tour, you'll visit such delightful Japanese 
cities and landmarks as Tokyo, Nikko, 
Kamakura, Mt. Fuji, Atami, Osaka, 
Takarazuka, Hiroshima, Miyajima, 
Beppu, Kyoto, Nara, and the Inland 
Seo by steamer. 
Your memorable itinerary wil! also 
take you to Hong Kong, Macao, 
Bangkok, Angkor Wat, Penang, 
Kuala Lumpur, Johore, Singapore, 
Manilo, Baguio, Corregidor, and 
Honolulu. Write for Brochure 
RANDOM TOURS 
801 Second Avenue, Seattle, Wash. 






























HAWAII 


MARDI GRAS 


FUNTOUR 


SPICED and PRICED 

To fill the S. S. Lurline 

Leaving Sept. 18, 1961 
“Highlighting the Krewe of Venus” 

New Orleans social organization, with its lavish 

Mardi Gras Pageant 


%* 10-day Matson luxury cruise — Superior ac- 
commodations 





* Festivities aboard ship 

% 6 days in Honolulu at deluxe Waikiki Hotel 
% Hawaiian Luau * Escorted Sightseeing 
% Spectacular Mardi Gras Ball and Dinner 

* Surprise Costume Party and Buffet 


Sample of 2 Exciting FunPlans 
Ship Round Trip 16 days $554.63 
Jet Round Trip 7 days $390.64 
See your Travel Agent for Folders 
or Write 


TRAVEL CENTER, INC. 
649 S. Olive Los Angeles 14 
MAdison 7-4747 
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A AIR TOURS 


Plan a Pacific Northern 
Jo segene = more 
cities scenery 
with the Ling THat 
Knows ALaska Best. 


SEND FOR TOUR BROCHURES 
See your PNA travel agent or write to 


Paciric NORTHERN 


—— AIRLINE S— ——. 


al he rilachay flag Line® 
405 WASHINGTON BLDG. 
DEPT. S 
SEATTLE, WASH. 


NS 











GHRIAT 
way to go back east 


Go Great Northern ... the incomparable Empire Builder 
or Western Star for fast, twice daily service from Seattle- 
Portland to Chicago. Great sightseeing all the way (Glacier 
National Park, Minnesota lakes, Mississippi River Pali- 
sades) as you ride in stretch-out, move-about comfort. 
Superb food and beverage service. Convenient connec- 
tions in Chicago with trains east and south. 


GREAT TRAVEL BUY 
62 plus 
Round trip $94.95 plus tax. Save even more with thrifty 


Family Fare Plan... leave any day of the week. Go Now 


Later Plan lets you enjoy the fun of travel now... 
ary Pe 12, 18 or 24 months, 


GO GREAT 
GO GREAT NORTHERN 
= — information, reservations 


R 1% ‘Class, General Passenger 
Great Northern _ a 


One-way reserved 
coach seat fare, 
Seattle to Chicago. 









Extra days 0 extra ports 0 no extra fare ss MONTEREY 
sailing Sept. 16, ss MARIPOSA sailing Oct. 3 from San 
Francisco, day later from Los Angeles. On these fall 
cruises add a thousand extra miles of sea-roving luxury, 
a second visit to Hawaii—calling at Honolulu Southbound 
and again at Honolulu and also Hilo on your way home. 
You'll also visit Tahiti, Rarotonga, New Zealand, Australia, 
Fiji and Pago Pago—at their springtime best this time of 
year. Your all first-class liner is completely air-condi- 
tioned, gyrofin-stabilized, has private bath with every 
room. Round-trip fares from $1125. See your travel agent, 
or write Matson Lines for 


Bonus Cruise details. Ndon ” Lente 


A TRADITION OF LUXURY 
215 Market Street * San Francisco 4, Calif. 











Learn the secrets of professional shooting from noted 
news magazine photographer, Peter Stackpole, while you 
enjoy an unforgettable 44-day cruise to Hawaii, Tahiti, 
Rarotonga, New Zealand, Australia, Fiji, Pago Pago. Attend 
Mr. Stackpole’s complimentary shipboard lectures and 
seminars and field trips ashore, while you share all the 
fun, relaxation and comforts of a Matson sea-roving 
adventure. Your Camera Cruise ship is the luxurious, 
all-First Class ss MARIPOSA sailing October 3 from San 
Francisco, next day from Los Angeles. Round trip fares 
from $1125. See your authorized Matson travel agent, or 
write Matson Lines f 


or 
Camera Cruise “tl dey “a ld 
A TRADITION OF LUXURY 
215 Market Street « San Francisco 4, Calif. 





Gauguin’s glorious world of firebirds and hushed 
lagoons is at the tip of your brush on Matson’s six- 
week Art Cruise. Enjoy 90 hours of free art instruc- 
tion by VINCENZO, noted teacher, author, portraitist. 
Capture in finished paintings the brilliant contrasts 
of Polynesian life and landscape ...Tahiti, Rarotonga, 
New Zealand, Australia, Fiji, Pago Pago and Hawaii. 
And relax, play, dine superbly in traditional Matson 
luxury. ss MONTEREY sailing Nov. 3 from San Fran- 
cisco, Nov. 4 from Los Angeles. Round trip fares from 
$1125. See your authorized Matson travel agent, or 
write Matson Lines for 


Art Cruise literature. (hide Gp , 













A TRADITION OF LUXURY 
215 Market Street * San Francisco 4, Calif. 






















SAN FRANCISCO... one of the world’s 
fabulous cities when you really see it 
by Gray Line. Trained guides give 
you all the facts about Chinatown, 
Old Barbary Coast and nearby Muir 
Woods, East Bay and Peninsula. It’s 
so convenient, so instructive, so much 
fun! Write today for the beautiful 
folder that tells you everything about 
these wonderful sightseeing tours. 











jo Please send me San Francisco folder Sj 
| 
| Name | 
Address. | 
| City. State. 
I 

THE GRAY LINE, INC. | 
t 425 4th St., San Francisco | 











WRITE for BROCHURES 
2 AUTUMN Two all-inclusive travel 
TOUR classics of Japan. Depart 
San Francisco via fast, lux- 
@USSIGMI Ae  urious Jets. Famous Obata 
Tour, conducted by Chiura 
Obata, Professor Emeritus 
of the University of Calif., 
leaves October 9. Autumn 
Tour, by Lala Logan, multi- 
lingual tour conductor, educated in Japan, leaves 
October 15. Write your travel agent or 


JAPAN TOURS 
391 Sutter Street, San Francisco 8 
A division of American Orient Travel Corp. 






TRAVCOA, the ey y 
personal! anoertes 
Around- The 


65 days $2995. ond Oricat Toure, of- 

KIPLING WORLD Plote program of 18 
countnes. 

50 days $2695. _Visit both high: 

THE ORIENT Kachenie, andy. ete 


30 days $1895. All expenses in- 


cluded. Enjoy native 
24 departures— entertainment, dining 
limited to 23 persons pond Rene mat the 
experienced escorts finest hotels. 
See your travel .agent or write 


TRAVEL CORPORATION OF AMERICA 








27 £. Monroe St., Chicago 3, ill. RA 6-2650 








“You see much more—on a Ful-Vue Tour” 
Send for our free brochure on 


ROYAL CIRCLE TOURS TO EUROPE 


Leave every Friday . . . From New York 
17 to 29 doys . . . vio Ships or Jets FROM 
All 1st Class Hotels All Meals. Visit 


8 to 12 Countries = _ Vie ebtenedi $684.00 
MINS tue 
CENTER 


133 O'Farrell Street, San Francisco 2 YU 2-5867 





VACATION CRUISES 


Enjoy six lazy days living aboard and cruising the 
beautiful San Juan Islands in our Diesel Yacht. With 
a@ smal! congenial group, very informal, sport clothes, 
meals family style by lady cooks. Total cost $85.00 
per person plus federal tax which includes a car tri 

to the top of scenic Mt. Constitution on Orcas Island. 
For more information and sailing dates call or write 


TACOMA BOAT MART 
2315 Ruston Way, Tacome 2, Wash. MA 7-1483 


LA PAB ini 


CALIFORNIA 
5-day package - Ly. Tijuana - includes air 


tt] 
trans. - Hotel Los Cocos - all meals - trans- 164 


fers - tourist card - fishing permit - fishing boats extra. 
; navel yeuice Goh oo! 


SUNSET 


































and the famous 


——— 
plus 
CANADIAN 
ROCKIES 


Sail The Inside Passage 
Aboard The Luxurious 
SS PRINCE GEORGE 

Escorted 16 or 23-Day Tours 


June 6, August 20, 27, 29 


Travel in comfort and the distinctive man- 
ner of Laughlin Tours on this grand deluxe 
tour via the only luxury ship to Alaska. 
Competent escort to handle all your bag- 
gage and take care of travel details. 

Now you may combine Alaska Cruise with 
the famous Canadian Rockies. 

Only the best hotels are used including 
Jasper Park Lodge . . . Chateau Lake Louise 
.- - and Banff Springs Hotel. 

Our luxury cruise ship sails the Inside Pas- 
sage with stops each day at the many fa- 
mous Ports of Call. 


Call or Write your Travel 
Agent for Colorful Folder 


(J 
530 West 6th Street, Dept. 61-S 
Los Angeles 14, MAdison 7-0569 


442 Post Street, San Francisco 8 
EXbrook 2-4330 


a FOLIAGE 






CANAD 
AND is A. 


SUMMER AND 
FALL DEPARTURES 


e Niagara Falls 

e New England 

e Ottawa ¢ Montreal 
ebec 


*« Annapolis 

e Wash., D.C. 

e Williamsburg 
Deluxe Hotels 
STREAMLINED TRAINS 


21-DAY Escorted Tours & 


Limited Parties 
from West Coast July, Sept., & Oct. 


Cali or Write your Travel 
Agent for Colorful Folder 


Lvaphlin ours Sg: 


530 West 6th Street, Dept. 61-S 

los Angeles 14, MAdison 7-0569 

442 Post Street, San Francisco 8 
EXbrook 2-4330 






7 acy 













DELUXE 
14-DAY ESCORTED 
RAIL TOURS 


WEEKLY DEPARTURES 
June - July - August 


FINEST HOTELS—including 
JASPER PARK LODGE 
BANFF SPRINGS HOTEL 
CHATEAU LAKE LOUISE 


BEST TRAINS & MEALS 


UNEXCELLED SERVICE 
CONGENIAL PASSENGERS 


ALL BURDENSOME DETAILS 
HANDLED BY ESCORT 


wo Most Beautiful Scenery 
In the World 


Call or Write your Travel 
Agent for Colorful Folder 


Luughlin Pours 
\ 530 West 6th St., Dept. 61-5 
«Los Angeles 14, MAdison 7-0569 


“Nx 442 Post St., San Francisco 8 
EXbrook 2-4330 








6TH ANNUAL RAIL TOUR TO 






“BIG 6 FOR 

THE SIXTIES’’ 
Trip of a Lifetime: Personally escorted: Departing L. A. 
Nov. 27th. VISIT: Mexico City, Taxco, Acapulco, Puebla, 
Fortin, Veracruz, Oaxeco, Monte Alban, Guadalajara, 
Mazatlan & more. All streamlined—lightweight pullmons, 
diner, lounges plus famous pvt. RR car “La Marguerita 
de Oro,’ superb hotels. Truly an- ocean cruise by rail, 
Superbly planned by Finlay Fun-Time Tours, acknowl- 
edged experts on Mexican rail tours. Wonderful Christ- 
mas shopping in Mexico. Spec. Pac. northwest departure, 


All inc, rates from $536.00 patter 
For colorful brochure Coser nay 
Burbank Bivd. 


Finlay Fun-Time Tours, 11308 
North Hollywood, Calif. 


5 Most Co travel ENSIVE TOUR _.. 
ORIENT With Don and 


Lillian Albertsen 

Leaves Oct. 14. Approx. 35 days. By jet air featuring 
Hewaii, Japan, Philippines, Hong Kong, Bangkok and 
Angkor Wat. First class, all inclusive $2874 per person. 


ROUND THE PACIFIC 


Sail Sept. 7 S.S. President Wilson. Autumn in Japon. 
Thence via S.S. Orcades via Hong Kong and Manila to 
Australian springtime. Return to San Francisco Nov. 1 


on S.S. Canberra or S.S. Monterey. First class from 
$1660. 








ALBERTSEN TRAVEL SERVICE 


26—O'Farrell Street, San Francisco 8, California 
Telephone YU 2-2552 
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Rest, relaxation and real comfort on modern 
cargo liners plus interesting ports off the usual 
cruise track. 

60 to 70 days from Los Angeles via Moore- 
McCormack’s Pacific Republics Line. Sail- 
ings every two weeks through the Panama 
Canal to the Caribbean and South America, 
return via Straits of Magellan to Los Angeles. 

Outside twin-bedded cabins, each with pri- 
vate bathroom; combination lounge-dining 
room; deck swimming pool. Fares from $1,250 
March through Oct., from $1,350 Nov. through 
Feb. Your Travel Agent has details. 


MOORE-Mc¢cCORMACK 


611 Wilshire Bivd., Los Angeles 17, Cal. 
214 California St., San Francisco 11, Cal. 






















ROUND THE WORLD 


CARTAN’S 
SELECT VACATIONS 


. . All Fares From San Francisco 


0 EUROPE—from $1416— Many differ- 
ent escorted vacations from 23-55 gage. 
See Britain, France, Germany, Italy, 
Spain. 


0) HAWAI—from $353—By Air. Leave 
any day. 8 days. Choice ot 12 hotels. 
Leis, parties, os Alo 22" including Pear! 
Harbor cruise) 23 day deluxe 
cruise tours, from $880. 


0 MEXICO — from $345—Daily and 
weekly departures. 7-15 days. Popular or 
deluxe vacations. Finest hotels. English- 
speaking guides. 


CARIBBEAN—ISLAND HOPS from 
83—Finest hotels, meals, sightseeing. 
tours from $423.40. 


(1) MIDDLE EAST—Escorted tours to the 
cradle of civilization—See Egypt, Israel, 
Turkey, Greece, Lebanon, rdan. Via 
Air France. From $1756.10. 





vVNOZINV 





vyvarmotl.d 


inaino 


MEKICO 





ad0NNG 


CRUISES 












s Finest Escorted Tours to Eastern 

w Cc , Colorado, etc. 

o Taxes add'l. 
- plus 100’s of other world-wide cruises 


trips 
CONSULT your travel agent or and 
mail ad for new brochures. 


QUHOM 3Hi ANNOY 


CARTAN 
TRAVEL 


Resort Vacation 


»-».in downtown 


BRS Shy OS ie « ae SAN BRANCISCO 
TARASCAN FIESTA| OM” ee | eee 
ADVENTURE TOUR| “<= | ee 














YOou'LL 
Our most popular tour! A fascinating fort-| -NJOY 
night of thrills and latin adventure in caine ee : “6 ~ 
cosmopolitan cities, colonial towns, and at 
tropical beaches including Guadelajere| FRIENDLY RELAXED | AT THE NEW JAGK TAR HOTEL 
G juato, San Miguel, Queretaro, Patz- no a acne designed for the motoring family 
cuaro, San Jose Purua, Mexico City, a ae parking @ Drive-in tip-free TV 
Cuernavaca, Taxco, and Acapulco. Call [7 Sah pes has ee ae 

ARIZONA 

Heart of the Scenic Southwest 










































with parents @ Supervised activities for chil- 
your travel agent now. $34360* dren @ swimming @ Ice skating @ playground 
*includes air fare—from Tijuana f 


Free launderettes @ Fully air-conditioned. 
FAMILY RATES FROM $14. 
FOR THE TIME OF YOUR LIFE... e r tr 
AERONAVES : . write for free colorful booklet agg? aber coe Ao tug = 
DE MEXICO 
where to stay, what to see and do 
Tucson Sunshine Climate Club, 


at ra ca’ ~~ coe, 
608 So. Hill, MA. 6-5571 6109-K Pueblo, Tucson, Arizona 
re a ——_———— 131 Broadway, BE. 4-7471 i 4 ‘Hotel: 
San Franci 323 Geary, GA. 1-2517 nu AL 


on the new short route to Mexico City SAN FRANCISCO 























ORIENT FESTIVAL seine | dae 


Escorted tour visits JAPAN for autumn color, rice CARMEL the Pool of the charming Motor Lodge, 
harvest, festivals; FORMOSA, HONG KONG, VAT SS ee tee” 
PHILIPPINES, BANGKOK, SINGAPORE for INN informal rest midst great scenic beouty 
40-day trip. Complete sightseeing, special features, . beoutiful lawns ond gordens . . . 


finest hotels, leisurely pace. Lv. L. A., S. F., or family rates. Write for FREE FOLDER. 
Seattle Oct. 4. AAA Carmel Valley inn, Carmel Volley, Col. 


FALL FOLIAGE nS rnc, pane Tne $244 


Tour visits EASTERN CANADA, NEW ENG- 
LAND. Scenic rail, or by air, to east . . . then 
chartered deluxe motorcoach sightseeing from East- 
ern Canada to Williamsburg; every night in fine 
hotel for a leisurely, distinctive tour. “‘Off the 
beaten track’’ to Laurentian Mts. of - Canada; 
peaceful New England countryside; Poconos & 
Dutch areas of Pa.; Skyline Drive of Va. See his- 
toric places & cities on our llth 40-day ES- 
CORTED TOUR. Three departures: Sept. 19 
21, and 23 from L. A., S. F. Parties limited. 


Send jor descriptive brochures 


Couner “fours 








ON MEXICO HWY. 15 TO GUADALAJARA 
AT NAVOJOA 


= Yolel el Rancho 


Refrigerated © Swimming Pool 
Excellent Restaurant 
FOR RESERVATIONS CALL NAVOJOA 4 


N '@) BK One half block from Von Ness 
Ave. (U.S. 101). Cheerful location 

fod | L L in the heart of the city. Comfort- 

oble rooms, quiet, phones, free 

M OT a L 21” TV. Bevator—corports. Just 
minutes to points of interest. 
Ample public transportation at 
your door. Principal credit cards 
































‘ : honored. 
310 nits Myrtle Avenue, Monrovia, Calif. EL 9-5347 in A Vollle of te g ey: “ree Cater ne 2 
< NEW YORK aa Enjoy a holiday or a refresh- 1630 Pacific Ave. San Francisco 
i t over in the air- 
IN NEW YORK CITY conditioned capital of the lovelies? Hotel on the West wy re ema 
C oo [ world. There's Everything The Playa De Cortes °° “"s=:. 
the to and see uaymas a 
° 250 Vv mi Dee 
— the your round | ely al ls south of the border 0 lounge. 
i i wi i | lici ! h high U 
FOR RESERVATIONS, PHONE wa akg = Pg pong Hh $10 health a aes sry pulounty » cin ined. Soecic 
wi w . t 
MAIN 3-1303 made ee gee 
(SEATTLE) oenix for illustrated folder. 





























Free telep! ne reservat I freyry 
any Pravefooce t any ther JRAve hile 3 
For the Best Rest — _ East or West 


Stavata 


RAVEJanGceE 


Yan aelariar 
1d Udnada 


Send for brochure 


TRAVELODGI rf 
3045 Moore St., Sar 


CONVENTIONS 
NEVER AT 


THE 


CLIFT 


HOTEL 
SAN FRANCISCO 


Our guests prefer quiet 
surroundings...and per- 
sonal service! Leading 
executives and their 
wives appreciate this 
‘‘unconventional”’ policy. 


In the Heart of - 
SAN FRANC/ISCO’S 
_Civic Center 


~e aoe.” 


Designed with.the Traveler in Mind 
olareiidielal-10mmcelelint 
Distinguished 
Carriage Room restaurant and lounge 
Coffee House, Garden Terrace dining 
Ample free parking. 


400 Luxurious, air 


ind Executive 


area, heated poo 


Det WEBB'S 


TowneHouse 


MOTOR HOTEL 

MARKET AT EIGHTH 
For re rvat rate rt hure ntact your 
at above address 


b's Chain 
We al ele) 





The perfect setting for your sales 


meeting, convention or vacation! 


Villa —— 


1) 
San Mateo 7 


for your free 


® Floor plans of every meeting room 
at the Villa Hotel, Villa Chartier 
and The Lanai restaurants. 2100 
seating capacity! 


“= 
a 





® Complete menus for breakfast, 
luncheon and dinner. 


® Planning calendar thru 1963. 
New color folder! 


WRITE TODAY to Dept. S! 


a ¢ 





A ; 
e We 
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iInVANCOUVER 


CANADA, a downtown 
marine resort 


Beautiful Vancouver’s new family motor 
hotel is unique in North America — a 
metropolitan hotel in a marine resort 
setting. 308 large rooms, free parking for 
cars, yachts and float planes, heated 
swimming pool. TV in every room, plus 
a lanai with every suite. Home of Trader 
Vic’s, world-famous for Continental and 
Polynesian delicacies. All this, plus famous 
Western Hotels’ VSP Service, at room 
rates ranging reasonably from $11.00 to 
$22.00. For literature,-reservations, write 


or phone 
San 


Georgia and Cardero Streets 
Vancouver 5, Canada 







A MEMBER OF WESTERN HOTELS, INC. 


|;* FEATHER RIVER COUNTRY / 





BALSA HOTELS 


in Mexico City jandin Acapulco 


Hotel EL PRESIDENTE | Hotel EL PRESIDENTE 
Hotel DEL PRADO | Hotel ELCANO 
Hotel PRADO-ALFFER ' Hotel PRADO AMERICAS 
Hotel PREMIER ' Hotel NOA-NOA 
Hotel MARIA ISABEL | Motel TAMPA 


Your Travel Agent Will Confirm 


Executive Offices: 
Hamburgo 135, Mexico City, Mexico. 


Represented in U.S.A. by: 
JOHN A TETLEY CoO., INC. 


Los Angeles - San Francisco. 




















GRAY EAGLE LODGE 


BOX 38—BLAIRSDEN, CALIFORNIA 
SEASON MAY 26-OCTOBER 9 
Delightful Seclusion in Beautiful Primitive Forest where 
Natural Lakes within Hiking distance insure Good Fishing. 
EXCELLENT FOOD—-AMERICAN PLAN 
WITH REST & RELAXATION AS DESIRED 
Frank and Gen Hunter, Owners-Mgrs. 


HASKINS VALLEY RESORT osiroinin 


Trout fishing—10 lakes—20 streams. Horseback rid- 
ing, Jeep trips, swimming, boating, deer and bear hunt- 
ing. Good family accommodations in our modern 
housekeeping cabins at beautiful Bucks Lake in the 
Feather Piver Wonderland. Campgrounds and trailer 
pork, complete market, dining room, boats & motors. 
Reasonable rates. Phone or write for brochure. 


HASKINS VALLEY RESORT Suincy 











California 
PAUL & ELEANORE ZIEGELMAIER, owners 
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Considering a 


Hawanan Holiday? 


Then use this 
colorful Haley 
_» folder as your 
complete plan- 
ning guide. It 
contains hotel 
©) prices, air fares 
i from all U. S. 
points of de- 
parture, a map 
of Hawaii and 
its Neighbor Islands, and full details 
of four ideal Haley Hawaiian Holli- 
days. 
Send for it TODAY, no obligation of course 














j Please send your FREE Haley Hawaiian Holiday foider 
| Name | 
| Address | 
| City Zone___State__ | 
| The Haley Corporation | 

SPECIALISTS * OVERSEAS TRAVEL | 
l 235 MONTGOMERY STREET | 
| San Francisco ~ YUKON 1-1880 J 


PALISADE GLACIER 


the Nation’s Southern-most 


is just one of thousands of 
scenic attractions near 


Bishop 


For your finest vacation ever, 
during Bishop’s 100th Anniver- 
sary, write for complete infor- 
mation to Bishop Boosters, Box 
232, Bishop, California. 


“Ideal for DOING 
or just VIEWING” 














| APL CARGOLINER CRUISES 


pee President Cargo- 
liners (deluxe freighters) are 
distinguished by an atmos- 
phere of gracious informality. 
Accommodations meet the 
most discriminating stand- 
ards. For complete informa- 
tion, see your Travel Agent. 
Or write American President 
Lines, Dept. A San Francisco 4. 


Ehoose Feom Foue Word Fouled 
Around the World « Southeast Asia 
Orient +« New York to California 








AMERICAN PRESIDENT LINES 











San Francisco, Los Angeles. Seattle, Portland, Chicago, Beston. 
New York, Washington, 0. C., Honoluly 








FREE New Foreign Car Guide to 
European Auto Travel “THE ABC’s 
OF EUROPEAN AUTO TRAVEL” 


oa 
| | 
| | 
| ! 
| | 
| | 
| | 
| | 
| | 
| ! 
| | 
| | 
: ! 
: Gives costs, dimensions, performance of all 
| foreign cars: How to rent, lease or ship | 
i home with up to 30 months to pay! 8 pages 
of cars in full color. Tells how to get Free 
| Mileage Chart, Kilometer Conversion Table, | 
1 Road Maps, Hotel/Motel Guide, etc. Mail | 
| coupon or present to your travel agent. | 
| ! 
| | 
| | 
| | 
l | 
| | 
l l 
! | 
: 


NAME 





ADORESS 





CITY. STATE 





Write Dept. 12 


auto/europe 


moe f- 268 S$. Beverly Dr., Bever' A laa 
ag ae 233 Sansome, 
aka iiny Stent Sly, MA 208 


the historic Alamo... 
Governors’ Palace . . 








Visit one of the world’s most distinctive cities and see 
4 ancient Spanish missions . . . 
. tide @ gondola on the Venice-like 
river. Write for FREE book on Son Antonio — TODAY. 


Municipal Information Bureau / 











A good habit . . . 
SAVE YOUR SUNSETS 


You'll have a treasury of ideas for 
better Western Living when you 
save your back copies of SUNSET. 
And to locate quickly the informa- 
tion you need, order an index for 
each year. It lists subjects, articles, 
and ideas for a full year. . . costs 
only 25c. Send your order today to: 





Seems? macazine, Mento Park, Calif. 











153 L Navarro $t., 
San Antonie 5, Tex. 





HOTELS OSD 
FISH on the ROGUE and RELAX 


Rogue Glen Lodge invites you to the newest deluxe 
resort on Rogue River in the heart of scenic Oregon 
wilderness. Finest trout, salmon or steelheod fishing. 
Low altitude. Open all year. Cheerful homelike atmos- 
phere ond comfort; large guest rooms, each with private 
bath. Also Kitchenette opt. Lown games area. American 
Plan, delicious fomily-style meols. Neor Gronts Pass. 
Write for brochure and attractive rates. 


ROGUE GLEN LODGE = MERLIN, ORE. 
HOTEL PLAYA MAZATLAN 


——— SUMMER RATES 
Mexico's beautiful resort-Hotel on Tropical Pa- 
cific Shores, 750 miles south of the Border, all 
paved. The only hotel right on the beach. Fine 
food, air cond. swimming pool, fishing, hunting, 
golf, loafing, water sports. MAZATLAN, SINA- 
LOA, MEXICO. Telephone 23-23 and 37-73. AAA 
and ATA approved. 





SUNSET 








































































€—._- RESORTS | FESOUTHERN CALIFORNI 











DISCOVER 


Erste Feather River 


At the 6,000 ft. level of majestic Mt. Hood in the 

















beautiful Cascades, Timberline is a “‘castle 

above the clouds” offering year ‘round excite- i Al ad 

ment (or relaxation if you're so inclined.) En 

one of the Northwest’s finest dining rooms w BLAIRSDEN, CALIF. 

cuisine to match. Accommodations range from One hour's drive from Reno or Truckee 
individual rooms in Northwest decor with parlor 600 acres of wonderful mountain playground e 


and fireplace to more economical dormit fa- Giant heated pool « 9-hole golf course directly in 
cilities. (RATES: Rooms, $9 to $20; Dormitory, front of the main Lodge e Tennis o Horseback rid- 
3 per person.) ing « Hayrides « Steak fries « Stream and lake 
swim and ski all year oven ener —. - aoe supervised 

° fishing and hiking en's program e Social hostess « 


Go dyed FROM $13 PER DAY PER PERSON 
{within 30 minutes drive) (Double occupancy inci. sosm with beth, FAMOUS r HAA 
For Free Color Brochure or reservation . 
VACATIONS FOR EVERYONE 
The Most Famous Ranch - Resort Combination in America 











Write or Phone: 


210 Post St. 

Room 809 Golf on beautiful all-grass 18-hole course — one 

San Francisco 8, of 25 recreations on this famous 10,000 acre 

California ranch-resort. Heated pool. 70 horses, 60 trails, 
; GA 1-4196 rodeos, picnics, barbecues, breakfast and moon- 





light rides, dancing, cocktail lounge. Golf and 
tennis pros, new tennis stadium — 3 tournament 
courts, swim instructor. Wonderful climate, no 
fog or smog year around. A great family resort, 
special provision for children. 344 hours from 
L. A., 5 hours from S. F., 40 miles north of Santa 
Barbara. American Plan rates from $19 per person 
per day, double occupancy. More free extras than 
any other comparable place. Write for color folder, 


The ALISAL, Solvang, California. Telephone: 
Santa Ynez 233; Lynn S. Gillham, Manager. In LA, 
MA 6-7581; in SF, YU 2-6905; Seattle, MU 2-1981, 











Buckhorn 
coeaneast coat. eunte Mineral Springs - 


Write for reservations or information 

(closed October only) ° ASHLAND, OREGON 
2 Enjoy health, rest, comfort 
\q ond hospitolity amidst pleas- 
ant surroundings. 
4 ©® HOT MINERAL BATHS for Rheumotism, Arthritis. 
; Neuritis, and Nervousness. 
. ® CARBON DIOXIDE VAPOR BATHS for High onc 

Low Blood Pressure, Sinus, and Skin Eruption. 
® LODGE and LIGHT HOUSEKEEPING CABINS, at 
teasonoble ‘ates. 
Wrte for reserval ors 

Phone: Long Dist Buckh Mi | Springs 
DR. HERMAN WEXLER D.C., Director 
2200 Buckhorn Springs Rood Ashland, Oregon 











SUMMER IS FUNTIME IN 
SAM TA. 
MONICA. 


CALIFORNIA 

















Swimming, sea-skiing, fishing 
and boating are among the 
reasons it’s fun to spend the 
summer in Santa Monica! For 


a Al 
* musf- see more information about our 
i . smog-free city where the 
in climate’s comfortable year- 


round, mail the coupon below 

for our colorful brochures. 
HOME OF WORLD FAMOUS 
PACIFIC OCEAN PARK 


NEVADA LODGE 


* 100 modern rooms + Outdoor heated pool « WINCHESTER MYSTERY HOUSE 


One of the strangest and most entranc- 
ing of all structures, the Mystery House 
rambles over 6 acres, contains 160 







San Jose! 











Beautiful casino, theatre-bar, theatre restaurant 
* 24-hr. coffee shop + golf, riding, boating. 
Write for color-brochure today ! 


Nevada Lodge, Crystal Bay, Nevada seneeeessseesseseese 


























Son Francisco Phone: YUkon 2-3511 rooms, 40 staircases, 2000 doors. Built § SANTA Chambe Commer ) . 
by the late Sarah L. Winchester (of * 109 sees —_— Bivd. a onieian calif. # 
Lif t R ilk L d Winchester Rifle fame) it is believed to : Qcatiomen: Pteees esnd ‘me is, A 
11e O el Vy ©] ge have cost $5,000,000. A blending of 8 chures, without cost or ebligation. | at tinveeee © 

. Y i : is . . " ry ’ 
The Reillys invite you to their “WEE BIT OF the bizarre and beautiful, it has been 5 i" () Tourist Attractions and Accommodations, § 
HEAVEN" nestled in the Sierra Foothills—A Vaco- se ” over 1,000,000 rs _In- gC) Convention Facilities, () Permanent Residence. 5 
tioner's Delight! This is o quiet easy life—where ude it in your summer travel itiner- 5 NAME * 
it's grand just doing nothing—or be as active as ary! Open daily, 8 a.m., to 6 p.m. ; 2 
you wish. Recommended by AAA—Auto Club of 439 Santa Clara-Los Gatos Road g ADDRESS 8 
Southern Calif. Write for Color Brochure. John San Jose, California t city. STATE : 
& Helen Reilly, Badger, Calif. oe aw an eee eee 
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are the elegant charms of the Hotel del 
Coronado . . . finest resort hotel on the West 
Coast. Everything in the grand manner, yet 
reasonably priced. Acres of white sand 
beach, luxurious pool & cabanas, champion- 
ship tennis courts, golf, sailing. For reser- 
vations call: Coronado HE 5-3161, Los 
Angeles MA 6-0451. Or write Hotel del 
Coronado, Coronado, California. 


CORONADO 


e ACROSS THE BAY FROM SAN DIEGO e 
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VACATIONING 
in UTAH ? 


Stay at Salt Lake City’s 
HOTEL UTAH 


or 
MOTOR LODGE 


Adjacent to the famous Mormon Temple 


SWIM 
DINE 


at the Lodge pool 


in the beautiful 
SKY ROOM 

high atop the Hotel 
outstanding scenic 
attractions nearby 


SEE 







Write or phone DAvis 
8-9114 for reservations 
or Hilton Reservation 
service in all major cities. 
Max Dean, Manager 



















GLORIOUS SUMMER HOLIDAYS 
IN LOVELY 


t 
AeJOL 
y. 
European Plan rates. Mouth-watering 
food in your choice of 4 restaurants. 
Rooms and suites overlooking pool, 
gardens and ocean, 






MOzO ; 
HOTEL ¢ LA JOLLA, CALIFORNIA 
: Write or phone reservations: 


Los Angeles DUnkirk 8-1151 
San Francisco-EX 7-2717 








Opposite Disneyland 
Park and walk 


MODEST RATES 
leading Credit Cords 


Free Continental Breakfast 
and all-day Coffee Bar, 
Heated pools: Write for bro- 
chure ond rates. 


. Harbor Bivd., Anaheim, KE 5-1211 











ADVERTISERS IN THIS 
TRAVEL DIRECTORY 
cheerfully will send complete infor. 


mation, including rates, reservations, 
and accommodations, upon request. 








in 
colorful 


For those cherished leisure weeks of your 
year, come away to Colorado! Roam, relax, refresh 
yourself amid America’s most splendid scenic 
panoramas. Here’s invigorating air . . . abundant 
wildlife . . . swimming and water sports. Visit 
thrilling rodeos, fiestas, old gold towns, cliff dwell- 
ings. Night spots, too. Places to stay on any budget. 


SEND TODAY for your FREE Literature Kit! 
Includes 52-page, full-color Vacation Guide; State 
Highway Map Folder in full color; State-wide 
Events List; Hotel, Motel, Dude Ranch and-Re- 
sort Information, with prices. Write: 


COLORADO DEPT. OF PUBLIC RELATIONS 
606 State Capitol Building, Denver 2, Colorado 


This odvertisement sponsored by Colorado Dept 
of Public Relations ond Colorado Visitors Burecy. 


eee RANCHES. “CL > 


ay Bar} RANCH 


Badger, Tulare County 

OPEN MAY 1 TO OCTOBER 15 
A working cattle ranch nestled in a mountain valley 
bordering two National Parks. Ranch life can be en- 
joyed in its fullest—riding, swimming, square dancing, out- 
door sports. Lunch packed for day .n Parks. Year around 
fishing on ranch, hunt in season. $80 week up. Write 
JOE and ANN DONLAN BADGER, CALIF. 
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Have the 
time of your life 
next door in 


Every day all summer and fall, there are ex- 
Citing events in “The Different World of Utah." 
Whether you plan a week-end or a full vaca- 
tion, get your FREE COPY ofWhat'n When in 
Utah” It's a full vacation guide plus list of all 
special events. Full-color highway map included. 
“Utah Tourist & Publicity Council 
Dept. 18 State Capitol 
Salt Lake City 14, Utah 





TWIN LAKES LODGE 


Nevada’s All Year Dude Ranch. Vacation where hundreds 
of happy families return year after year. Complete ac- 
tivities for young and old. Family of four—$92 week. 
Abundant fishing—no lisc., extensive stables, weekly 
rodeo—golf—boating—largest pool in Nevada—nightly 
Bar-B-Ques. Relaxed living surrounded by trees, lakes, 
waterfalls. Five minutes from Las Vegas night life. 
Request Brochure. 


P.0. BOX 1589 LAS VEGAS, NEVADA ORCHARD 8-2002 


TUMBLING McD GUEST RANCH 


An informal Ranch situated in the beavtiful country 
of the Redwood Empire. Three hours from Son Fran- 
cisco. Rustic cabins, excellent beds, good feod, trout 
fishing, swimming (river and filtered pool), squore 
dancing, and horseback riding are all included in ou: 
weekly rote of $80. Capacity 25 guests. Rotes for 
children. For folder or reservations write or call. 

ARCH AND ALYCE McDOUGALD 
Philo, Mendocino County, Calif., Ph.: TWinbrook 5-3455 


NEWCOMERS... 
—to the West will find Sunset help- 
ful in their new surroundings. Make 
a new friend, by telling them about 
the Magazine of Western Living, 
on sale at leading newsstands. 
SUNSET, Menlo Park, California 
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Travel... beyond the West 


© London telephone services. Two infor- 
mation services are of help to tourists: For 
the day’s weather forecast covering the 
London area, dial WEA 2211. For infor- 
mation about the day’s main events in 
London, dial ASK 9211. If you are using 
a public telephone, lift the receiver and 
insert four pennies. Then dial 100 and ask 
the operator for either number. 

© Paris aquarium. The Musée de la Mer, 
a hew aquarium, is now open at 9 rue du 
Faubourg, Montmartre. Its collection of 
sea creatures is well worth your attention 
when you’re in the vicinity (perhaps to 
visit the Grevin Wax Museum, which is 
just around the corner). The aquarium is 
open from 10 A.M. to 8 P.M. Admission 
charge is 1 N.F. (20 cents) in the morn- 
ing, 2 N.F. in the afternoon and evening. 
® Irish events. Here are some summer 
events of interest in Ireland: July 25, 
Irish Harp Festival at Drumshambo, 
County Leitrim. July 11 to 18, the Third 
International Festival of Music and the 
Arts, in Dublin. August 12 to 26, the Sec- 
ond Yeats International Summer School, 
at Sligo. July 16 to September 20, Festi- 
val of Famous Abbey Theatre Plays, at 
the Town Hall Theatre in Killarney, 
County Kerry. 

© Shopping at Shannon. Its free port 
status has given Shannon’s airport a wide- 
spread reputation as a shopper’s mecca, 
and countless air travelers stop and shop 
there on trips to or from Europe. If the 
stop is brief, the shopping is hurried. To 
make it less hectic, obtain ahead of time a 
copy of the airport’s mail order catalog. 
Write for one (it’s free) to: Shannon Free 
Airport Stores, Shannon, Ireland. 


Europe ... off the 

beaten waterways 

The waterways of Europe afford a fasci- 
nating way of travel and some incom- 
parable sightseeing en route. Such well- 
known rivers as the Shannon in Ireland, 
the Rhine in Germany, the Thames and 
the Avon in England, the Danube in Aus- 
tria, along with the canals of Holland, 
are prime tourist attractions. 

Here are a few lesser-known waterways 
that offer fine opportunities for scenic 
travel and have the added advantage of 
being well away from the standard tourist 
routes: 

The canyon of the River Tarn. On the 
winding course of the Tarn through the 
south-central part of France, there’s a 
spectacular boat ride between Le Cirque 
des Baumes and the town of La Maléne 
(about 75 miles east.of Rodez). 

The trip along this sector of the canyon 
takes about two hours. You can take it 
(from mid-June to mid-September) as a 
separate boat trip, or as a part of a six- 
day bus tour that covers the countryside 
in the vicinity of Roc-Amadour and 
Brive. For further information, write to 
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M. Rongieres, 15 Rue de Danzig, Paris 
15. Or make reservations through the 
French National Railroads, 323 Geary 
Street, San Francisco 

Swiss lake-river route. From Neuchatel 
(28 miles west of Bern), boats sail to Solo- 
thurp and return twice a day, mid-June 
to mid-September, on Tuesdays, Wed- 
hesdays, Thursdays, and Sundays. It’s a 
four-hour trip, first on Lake Neuchatel, 
then through the Zihl Canal, across the 
Lake of Bienne, and along the Aare River. 
For further information, write to the 
Swiss National Tourist Office, 661 Mar- 
ket Street, San Francisco. 

By hydrofoil, Stockholm to Aland Island. 
This speedy (45 mph) boat serves prin- 
cipally as transportation between Sweden 
and Finland. Just riding this boat is ex- 
citing; it’s also a practical conveyance for 
a one-day trip out to the Finnish Aland 
Island, sitting in the entrance to the Gulf 
of Bothnia between Sweden and Finland. 


The hydrofoil leaves Stockholm at 8 A.M., 
skims northward through the Stockholm 
Archipelago, and arrives at Aland Island 
at 10:30 a.m. Then you have eight hours 
for hiking or fishing or beach bathing be- 
fore taking the boat back to Stockholm 
at 7:30 P.M. For further information, in- 
quire of Nyman & Schultz, 8 Arsengatam, 
Stockholm. 
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Bears enough 


We might have known that our call for 
bear anecdotes (in the May 1961 Sunset) 
would bring a flood of replies. Now, with 
the resulting article published (see page 
50 of this issue), we have hundreds of 
bear stories left over, and more are ar- 
riving each day. 

Rather reluctantly, we now ask our read- 
ers not to send us bear stories. We convey 
our thanks, though, for all the help so 
heartily given; you who shared with us 
your experiences are actually the authors 
of Sunset’s major feature this month. 








this year, 


vacation abroad 





in 
Great Britain's 
Loveliest 


Island Colony. . 


Go abroad to Bermuda . . . you'll 
pack a world of new experiences 
into your trip. You'll discover a 
foreign land . . . flavoured by 
British customs and manners .. . 
an island colony of so many pleas- 
ures, every minute is filled with the 
making of memories. 


Plan your cross-country trip to 
give yourself some free time to see 
New York. Then on to Bermuda, 
a weekend cruise by luxury ocean, 
liner . . . or stimulating jet flight 
that will use as little as a few hours 
of your precious vacation time. 

You'll fish. Golf. Play tennis. 
Sail. Swim. Sightsee. Relax on 
Bermuda’s magnificent pink 
beaches. Shop for British and 
European merchandise. Enjoy your- 
self thoroughly. This year, go East 
to BERMUDA. See your travel agent. 


BERMUDA 


2B ais a 


. ‘BERMUDA”, Dept. SS-17 | 


; 620 Fifth Avenue, New York 20, New York I 





Gentlemen: 
Please send me a Bermuda Vacation Kit. 
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TRAVEL 
BOOKS 


FOR WESTERNERS 


Let these books help you make the 
most of the West’s great scenic and 
recreational attractions 





NEW! WHAT TO SEE AND DO 


This new book from Sunset is your guide 
to all 170 California State Parks and 37 
Historical Monuments. STATE PARKS 
OF CALIFORNIA provides ideas for 
vacation and weekend fun . . . gives you 
a preview of what to see and what ac- 
commodations are available, before you 
go... and helps you enjoy them more 
while ‘you're there. By John Robinson 
and Alfred Calais. $1.95 


o NATIONAL PARKS 
IN CALIFORNIA 


eee . Sunset Discovery Book of 
ifo' osemite, Sequoia, Lassen, 
Cali oF Kings Canyon, and 8 Na- 


tional Monuments. Maps 
show roads, trails, facilities. 
Geology, plants, animals. 
Recommended high spots. 
Many 


By Dorr Yeager 
photos. Only $1.95. 





ideas tor 
FAMILY CAMPING 


Contains a! the answers for 
the family just beginning 
this popular activity as well 
as hundreds of ideas for ex 


perienced veterans. Hdw- 
to-do-it photos show equip- 
ment, how to pack, what to 
do in an emergency. Food, 
equipment check lists. $1.75 





Other Sunset Travel Books 


Outdoor Family Fun in the West....$1.75 
| ESS RIA Sr emwcctban a $1.75 
Northern California .................... $1.75 
Southern California .....................-.- $1.75 


Order from your dealer or 
LANE BOOK COMPANY 
Menlo Park, California 





SAMSON B. KNOLL 


Taft Point (elevation 7,503 feet) is 289 feet higher than Glacier Point, 
only 61 feet lower than El Capitan, looming up directly opposite. From 
here you get thrilling view of valley floor, high country above north rim 


Breathtaker .. . the 


Few views of Yosemite Valley are more 
dramatic than that from Taft Point, the 
promontory shown above. It’s on the 
south rim of the valley, only about 2 miles 
west of the much better known Glacier 
Point, and within a long stone’s-throw 
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Walk pale Glacier Point Road to Taft 
Point takes you through open country, 





cool shady meadows, onto granite plateau 


Taft Point outlook 


of the interesting geological formatiqns 
known as The Fissures—a series of deep, 
narrow clefts in Profile Cliff directly to 
the east. 

Far below, the Merced River glistens like 
a satin ribbon of emerald green, and cars 
that don’t look much ‘bigger than ants 
inch along the curving roads. 


The outlook is a favorite stopping-off 
place along the 13-mile Pohono Trail be- 
tween Glacier Point and the east end of 
the Wawona Tunnel. Or, for a quick, easy 
loak, drive the Glacier Point Road to its 
intersection with the Pohono Trail, and 
walk the trail a mile or so north to Taft 
Point. 


Incidentally, the Pohono Trail offers one 
of the loveliest walks in the park—espe- 
cially in early July when wildflowers are 
abundant and streams are still full. It’s a 
gentle, quiet trail, steep only for about 2 
miles at the lower end after passing 
Dewey Point. (For a report on flowers 
you'll see, read the story on page 32 of 
the July 1960 Sunset.) 
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Mt. Shasta in Northern California, and S.P.’s ‘Shasta Daylight’ 


SEE -WAY 
FOR PEOPLE 


FREEWAY 
FOR FREIGHT 


Every day of the week, an average of 
725 freight trains are rolling over South- 
ern Pacific’s 14,600-mile rail network in 
11 Western and Southwestern states. 
They carry a daily average of nearly 
300,000 tons of just about everything 
produced, needed and used by people 
and industry. The ride is swift and 
smooth on a wide-open steel “freeway” 
—maintained at S.P’s expense, not the 
taxpayers’. No doubt about it, trains are 
the lowest-cost and most efficient form 
of transportation ever devised for carry- 
ing freight overland. 
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What better way to take in the glamorama of West Coast scenery 
than through the picture windows of S.P’s famous Coast Daylight 
(San Francisco-Los Angeles)? Or from the glass-topped Dome 
Lounge Cars on the Shasta Daylight (S.F-Portland) or San Joa- 
quin Daylight (S.F, Sacramento-Los Angeles)? Just relax and 
watch the show go by. And enjoy polite, attentive service wherever 
you go on board for dining or refreshment pleasures. 
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serving the West and Southwest with 
TRAINS * TRUCKS + PIGGYBACK « PIPELINES 





Following Oregon’s swiftest river 


Many summer visitors swirl through the 
dust of the Metolius River Road, a for- 
est service access route to campgrounds 
and resorts in the Camp Sherman area 15 
miles northeast of Santiam Pass. But few 
take the 8-mile extension of unimproved 
road that continues downstream past 
Lower Bridge Camp, 9 miles north of 
Camp Sherman. This logging road built 
to salvage timber from the big burn of 
1945 is rocky, narrow, and dusty. 

If you like to trace the course of a twist- 
ing mountain stream, to watch for icy 
springs that spill out of grassy banks, and 
to discover shady eddies where the rain- 
bow trout are seldom bothered by anglers, 
perhaps you won’t mind its chuck holes 
and pumice dust. It climbs high bluffs 
above the Metolius, dips into meadow 
lands at river’s edge, and ends in the long- 
abandoned apple orchard of an early 
pioneer. The river, the road, and the jum- 
bled forest through which it passes all 
seem to grow wilder as the Metolius, 
often called Oregon’s swiftest river, races 
northward. 

The usually narrow stream widens as 
creeks, all stemming from the eastern 
slopes of the Cascades, empty into it. The 


river churns up more and more white 
water, and seems to gather momentum 
before its final dash through the 1,500- 





Metolius River springs from snowfall on 
Cascade Range south of Santiam Pass, 
between Mt. Jefferson and Three Sisters 


foot-deep canyon where it meets the Des- 
chutes southwest of Madras. 


The road has rocky stretches where win- 


ter rains have washed across it. Green 
Ridge stands like a forested wall along 
the river’s eastern edge. From ledges 
above the river, you sometimes look down 
into wild tangles of vine maple, vibrant 
green in July. 


The forest grows deeper as lowland white 
fir, Douglas fir, incense cedar, and Engle- 
mann spruce are added to open glades of 
ponderosa pine. There are occasional 
stands of tall sugar pine against the 
slopes of Green Ridge; if you want to 
skin up the ridge to look for long, slim 
cones on the ground, find a deer trail to 
follow. 


At the old apple orchard, watch out for 
rattlesnakes. Signs warn visitors used to 
the snake-free meadows of the Metolius 
Recreation Area. Here the Metolius has 
begun to bend eastward toward the des- 
ert country. You will already have no- 
ticed fortress-like outcroppings of basalt 
along the lower end of Green Ridge, sym- 
bols of the desert plateaus that stretch 
eastward. And across the river are the 
rugged, barren hills of the Warm Springs 
Indian Reservation. 


To vary your trip back, cross the river 
at Wizard Falls Hatchery and return.over 
the west-side forest service road, well 
back from the river in woods of pon- 
derosa pine and Western larch. Along it 
you get striking views of Mount Jefferson. 
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Travel questions our readers ask 


Q. Where can I find out about youth 
hosteling, here and abroad? Can anybody 
do it? Do you have to travel in a group? 
A. American Youth Hostels, Inc., belongs 
to the International Youth Hostel Fed- 
eration. An AYH pass-holder may use 
hostels in any of the 33 countries that 
have hostel organizations. He may travel 
alone or in a group. Members may be 
of any age. Annual membership (includ- 
ing AYH pass) for those over 21 is $6; 
youth and group fees are less. In Cali- 
fornia, AYH has offices at 2441 Jackson 
Street, San Francisco; 323 South West- 
ern Avenue, Los Angeles; and 846 Pros- 
pect, La Jolla. There is also an AYH 
Information Center at the Covina Rec- 
reation Department. For information on 
AYH low-cost trips abroad (including a 
Russian excursion this year for $515) 
write the national AYH headquarters, 14 
West Eighth Street, New York 11. 

Q. Is there a directory of privately oper- 
ated campgrounds? 

A. The American Automobile Associa- 
tion’s Campground Directory (available 
to members) lists private as well as pub- 
lic campgrounds. Some privately man- 
aged campgrounds are included in the 


Campground Atlas of the United States 
and Canada (Alpine Geographical Press, 
Champaign, Illinois, 1960; $3). 

For a comprehensive listing of public 
camps in the West, see Sunset Western 
Campsite Directory (Lane Book Com- 
pany, Menlo Park, California, 1960; 
$1.50). 

Q. Where in Mexico can motorists write 
for local information about roads, accom- 
modations, and car insurance? 

. The Mexican Tourism Department, 
Paseo de la Reforma 35, Mexico 1, D.F.; 
the Pemex Travel Club, Av. Juarez 89, 
Mexico 1, D.F. (which also has a U.S. 
branch at 208 Grand Avenue, Nogales, 
Arizona). For Sonora: Sonora State Tour- 
ist Agency, Hermosillo. Information on 
Mexican car insurance, and the insurance 
itself, may be obtained from border in- 
surance agencies near American customs 
stations. Members of affiliated automo- 
bile clubs can buy it at any American 
Automobile Association office. 

Q. Does Sunset help plan trips for people? 
A. No, we are not staffed to provide such 
aid to individual travelers. If your trip 
involves use of hotels, reserts, planned 


tours, or travel by carriers, we suggest 
you consult a travel agent. If you need 
road, camping, or motel data, or the dates 
of local events, we suggest you write the 
appropriate state or city chamber of com- 
merce, state highway department, na- 
tional forest supervisor, or national park 
superintendent. 


For an address list of such sources of in- 
formation in-the Western states, Alaska, 
and Hawaii, send a self-addressed 
stamped envelope to Sunset’s Travel De- 
partment. 


Many states have useful lists of beaches, 
parks, resorts, pack stations, and other 
facilities. Membership in an automobile 
club entitles you to trip-planning help, 
maps, and guidebooks; some of the major 
oil companies offer complimentary tour- 
planning services. 


Q. Can you send me your map of the 
Mother Lode country? 


A. We do not supply maps, but the 
Sunset book, Gold Rush Country (Lane 
Book Company, Menlo Park, California, 
1957; $1.75) contains this map. A good 
special map of State 49, “the Mother 
Lode Highway,” is distributed free by 
The Golden Chain Council. Send a 
stamped, self-addressed envelope to P.O. 
Box 596, Jackson, California; or Creative 
Lithograph, 1946 Adeline St., Oakland; 
or pick it up in towns along the way. 
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From Los Angeles—2 jets alle to MIAMI. Wiehe jets 
TAMPA. From San Francisco nonstop service HOUSTON, 
direct to NEW ORLEANS and MIAMI. From San Diego 
— Nonstop service to HOUSTON ... Direct service to 
ORLANDO. From all California, fastest direct service to all 
FLORIDA, connections at MIAMI for the CARIBBEAN 
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Only NATIONAL flies this new ‘““SSUNROUTE 
OF THE STARS’’— the faster, easier way to 
travel COAST-TO-COAST across the South. On 
NATIONAL’s DC-8’s — the jets with the big 
engines—choose economical Coach with the widest 
jet coach seat in the sky and 2 or 3 abreast seating. 
If you prefer the finest, choose luxurious First-Class 
Service. Either way, next trip, jet NATIONAL. Call 
any Travel Agent or in Los Angeles, MAdison 0-1810; 


Long Beach, NEwmark 8-0358; San Francisco, 
DOugilas 2-6180; Oakland, TEmplebar 4-1950; San 





Diego, CYpress 7-4583; Las Vegas, DUdley 2-8391. 


FIRST WITH JETS IN THE U.S.A. +* NOW FIRST WITH NONSTOP JETS TO FLORIDA - 


NATIONAE::AIRLINES 


JuLY 1961 





19 








Only in one place in all North America 
can you hear the lilting song of the 
English skylark . . . on enchanted 
Vancouver Island —the treasure isle 
off the mainland of British Columbia. 
Treasure isle? Here you can walk in 
the sun through fields of alpine flowers. 
Fight with a giant Tyee salmon. 
Swim, sail and laze in a thousand 
sun-lit bays. Drive through a city of 


flowers behind a team of horses. Shop 
for Scotch tartans, British woollens 
and Indian handicrafts. Stay at luxury 
hotels or cosy fishing cabins. Peace, 
beauty and fun await you on this 
lovely Pacific isle. So step ashore. A 
plane or ferry leaves for Treasure 
Island every hour from Seattle, Port 
Angeles, Anacortes or Vancouver, 
B.C. Write for free booklets to... 


VICTORIA AND ISLAND PUBLICITY BUREAU 
¥ 786 Government St., Victoria, B. C. Canada 











This lakeside campsite is sheltered by 
pines. You get a glimpse of long, nar- 
row Alta Lake beyond the clump of reeds 


July’s a good 
tume for Alta Lake 


The start of school vacation brings that 
urge to get out a map and organize the 
family for a camping trip. When you 
study the map for a likely spot, take a 
look at Alta Lake State Park in central 
Washington, about midway between Se- 
attle and Spokane. 

Your take-off point is Pateros, on U.S. 
Highway 97 about 60 miles north of 
Wenatchee. (Or you can approach from 
the east via Grand Coulee on State 10B 
and 10 to join U.S. 97 at Brewster, 7 
miles northeast of Pateros.) Just south of 
Pateros, where the Methow River joins 
the Columbia, you drive west 2 miles on 
State 16, then south 5 miles on a well 
marked, paved road to Alta Lake. 


Pocketed among granite hills at 1,188 
feet elevation and surrounded by pon- 
derosa pines, Alta Lake is 144 miles long, 
a third as wide, and 90 feet deep. The 
state park controls 160 acres on the west 
shore. More than 150 campsites are lo- 
cated near the water, and you'll find a 
picnic area, playground equipment, boat 
launching ramp, and swimming float (two 
lifeguards are on duty in swimming sea- 
son). The charge for camping is $1 per 
night per car. Water skiing is permitted, 
but only between designated buoy mark- 
ers away from shore, and only on week- 
ends between 10 A.M. and 4 P.M. You can 
rent rowboats for 30 cents an hour or $2 
a day at a nearby resort. 

The mild, dry nights and gentle mornings 
of eastern Washington in summer make 
this an early riser’s camp. The park is 
surrounded by hills, rising to a sawtooth 
mountain ridge in the southwest but low 
in the east so the park gets a full quota 
of morning sun. Later in the day, the 
hills cut off the late afternoon sun and 
it’s pleasantly cool under the trees. 


SUNSET 
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We also make a funny-looking car. 


We make a car that looks like a beetle. 

And a station wagon that looks like a bus. 
(Or so we're told.) 

But we think of them a little differently; 
both Volkswagens look just like what they are. 

The VW Sedan is for carrying 4 people. 
The station wagon is for carrying 8, bag and 
baggage. (With almost as much headroom 


and legroom as you get in a real bus.) 

The wagon also handles a staggering 
amount of just stuff. (It has 170 cubic feet of 
space, compared to about 105 in conven- 
tional wagons.) 

Both Volkswagens have air-cooled rear 
engines. No water or anti-freeze needed; 
terrific traction on ice and snow. 


Both park in practically the same space 
(The wagon is only 9 inches longer.) 

Both defy obsolescence. Nobody knows 
what year VW you drive. Except you 

* Our sedan is a pretty familiar 

§ sight; not many people laugh at it 

§ any more. But our station wagon 

is still good for a few chuckles 











COOK’S 


TRAVELERS 
CHEQUES 


Yes, they cost far less than the others 
... You *save 25¢ on every dollar of 
the issuance charge. Safe. Accepted 
everywhere. Backed by the world's 
largest Travel Organization. 







ONLY 75c 


In $10, $20 





@t authorized bank 





DRIVE TO VICTORIA 
ON A PRINCESS SHIP 


Drive your car aboard a sleek Princess 
Liner at Seattle for a delightful four-hour 
cruise up Puget Sound to Victoria. Tour 
beautiful Vancouver Island and then re- 
turn via Vancouver on another Princess 
Liner from Nanaimo. 


Leave Seattle 8:00 a.m. daily. 
For information contact Canadian Pacific at 
Los Angeles, San Francisco, Portland or Seattle. 
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Me 


JOHN WAKTH 





Glaciated peaks along the crest of Washington’s Cascade Range reflect in the still 
waters of Cooper Lake. Tall stands of cedar, fir, and hemlock line the lake shore 


You hike from lake to lake 





Leave U.S. 10 at Cle Elum, drive north to 
Salmon La Sac, hike trail to alpine lakes 





Along the eastern slope of the Cascades, 
sandwiched between two of Washington’s 
leading cross-state highways (U.S. 10 
and U.S. 2),‘lies the Alpine Lakes Lim- 
ited Area of Wenatchee National Forest. 
The “Hike of the Lakes” loop trail along 
the edge of this 256,000-acre area is re- 
garded by many backpackers as one of 
the best wilderness hikes in the northern 
Cascades. 

Salmon La Sac is the gateway to this 


Pete Lake is small (about three camping parties constitute a full house) but offers 
a variety of side trips to surrounding high country meadows and nearby Spectacle Lake 


SUNSET 
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You dream of South Seas living . . . the easy, impromptu pace of Poly- 
nesia, the water-mirrored world of our two dancing natives. But you also 
want the luxury of modern living. Two different worlds: Only on a 
Matson cruise can you enjoy the best of each. For Matson combines the 
best in modern luxury with the happy tempo of South Seas living. Every- 
thing’s timed to the pace of your pleasure: cordial, attentive service, 
lyrical evenings of wining and delectable dining, a shower of sunshine 
all day long. You sea-rove from delight to fresh delight for 42 days 
among Matson’s Ports of Paradise . . . Tahiti, Rarotonga, New Zealand, 
Australia, Fiji, Pago Pago, Hawaii. This Fall, enjoy the best of both 
worlds with Matson. Look over the sailings listed on the right. 


Man, Linte- 


A TRADITION OF LUXURY 
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UPCOMING SOUTH SEAS CRUISES 


*BONUS CRUISE 


ss MONTEREY Sailing September 16. Extra cruise 
days, extra Honolulu call—at no extra fare. 


*CAMERA CRUISE 
ss Mariposa sailing October 3. Photography 
classes and field trips directed by nationally 
known “Life” photographer, Peter Stackpole— 
at no extra fare. 


*2nd ANNUAL ART CRUISE 
ss Monterey sailing November 3. Renowned 
teacher and painter, Vincenzo, gives complete 
art instruction at sea, sketching trips ashore— 
at no extra fare. 


See your Matson travel agent for details on 
these and other Matson sailings. 














Now is the time 
come to the aid 
) ef your. party! 
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High-Fidelity Speaker System 
...it’s Weather-Proofed ! 


Now you can easily add the luxury of 
high-fidelity music to your outdoor fun! 


Whether you’re dancing under the stars, 
swimming in the pool or relaxing around 
the barbecue ... the new Electro-Voice 
Musicaster provides high-fidelity music 
from your present hi-fi system, radio, 
phonograph or TV set. 


Specially designed for indoor-outdoor use, 
the E-V Musicaster features a heavy-duty 
weather-proofed speaker mounted in a 
rugged aluminum die-cast enclosure. It’s 
easy to connect for permanent use out- 
side. And you simply move it into the 
recreation room for year-’round pleasure. 


Send now for full information . . . plus the 
name of your nearest E-V sound specialist! 
The E-V Musicaster® is | ng 


also a “sound” buy for 
church, school, or club! 


ELECTRO-VOICE, INC. Dept. 714SU 
P. ©. Box 1055, Burbank, Calif. 


Please send me your free booklet, ‘How to Enjoy High- 
Fidelity Outdoors’’ and E-V sound specialist list. 


Name 





Address. 





City. State 
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Lemah Mountain and Chimney Rock soar high above Spectacle Lake, a side trip from 
Pete Lake. Up Lemah Creek you'll find a mountain meadow with lake and waterfall 


wilderness lake country. It’s a half-day, 
9-mile hike up the nearly level valley of 
the Cooper River, past woodsy Cooper 
Lake, to Pete Lake. Spectacle Lake and 
Lemah Creek are two favorite side trips 
from Pete Lake. 

From Pete Lake you climb about a thou- 
sand feet over Waptus Pass (4,400 feet), 
then descend to Waptus Lake. It is larger 
than Pete Lake, with a broad, level shore- 
line well suited for camping. Spade Lake 
is a popular side trip from Waptus Lake. 


You return to Salmon La Sac down the 
Waptus River. You can make the entire 
loop hike without retracing a single step. 
Salmon La Sac has a 50-unit campground 
and several resorts nearby. 





From Salmon La Sac and back, the “Hike 
of the Lakes” trail loops about 23 miles 


JOHN WARTH 
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Waptus Lake, and nearby Spade Lake, are favorites with fishermen. From Waptus 
Lake you follow the river downstream to your starting point at Salmon La Sac 


SUNSET 

















How good can a low-fare Economy flight be? Read 
about Air France Economy service. You'll see. 
And it’s yours at new low jet excursion fares! 


You relax the moment you’ re in that lounge chair. 
And every mile that passes finds you relaxing 
even more. Read. Nap. You're really comfortable. 


Fly Air France direct from the West Coast. Ameri- 
can-built 707 Jets speed you from Los Angeles to 
France in just 1042 jet hours. Nothing’s faster. 
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6-million-mile-experienced pilots, 3 host- 
esses and 3 stewards—10 English-speaking 
crew members always at your service. 


Your seat is reserved. You choose it before you 
board the plane. And a helpful steward or host- 
ess shows you to it and helps you with your coat. 


* Pom 





Though you're traveling Economy Class, you 
enjoy the finest French vintage wines at ridicu- 
lously low prices. 25¢a bottle! 70¢for champagne! 


Superb cuisine. French cuisine. All at no 
extra cost. You find it hard to believe you’re 
traveling Economy Class. French service, too! 


AIR | 
FRANCE | 
JET 


See your Travel Agent, call Air France and mail 
the coupon below for FREE travel-pianning in- 
formation! Offices also in Seattle, San Fran- 
cisco, San Diego. 


Air France, Dept. S-2-61 
510 West 6th St., Los Angeles 14, Calif. 


Please send me your colorful, illustrated 
travel-planning brochures. 





Name 
Address 
City 
State 





AK MALO LN A AT TAME SM 

17-Day Economy Excursion Fare only $657.80 
round trip from Los Angeles direct to Paris, 
effective October 1 through March 31. 
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Going beyond Paris? Voila! Air France Cara- 
velle Jets! Smooth, quiet, they’re another 
example of Air France JET SUPERSERVICE. 
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Sail to Europe on 
one of the World’s 


great Restaurants... 


Enjoy great cuisine aboard the spacious 
new Rotterdam, the gracious Nieuw Am- 
sterdam, the lovely Statendam, any ship 
of the famous Holland-America fleet. 
Each is a truly great restaurant with few 
peers anywhere. From pate de foie gras to 
orange norvegienne, from poularde a la 
bonne femme to tournedos marchand de 
vin, every dish is a culinary experience. 
And for such cujsine — attentive, imme- 
diate service in settings that Rembrandt 
or Rubens would have approved. 


First Class or Tourist... 
it’s good to be on a well-run ship 


Aholland-Sonerica 
Line 





CALLING AT IRELAND, ENGLAND, FRANCE, HOLLAND + IDEAL 
CONNECTIONS FOR GERMANY, SCANDINAVIA, SWITZERLAND 
AND ALL EUROPE + SEE YOUR AUTHORIZED TRAVEL AGENT. 
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A fairy fleet of lights floats away from shore as members of Haleiwa’s Jodo Mission 
wade out at low night tide to launch lantern boats, each bearing names of a family’s 
ancestors. After an hour's drifting, they'll look like lights of a distant. island 


JULY 16 IN HAWATL... 


The lantern boat ceremony 


In Hawaii this month and next, you'll have 
the opportunity of seeing the rites of the 
Buddhist O-Bon festival, which honors 
ancestors whose spirits are believed to 
return home at this time. 
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Some Westerners are familiar with the 
Bon Odori, or Bon dance, staged for the 
last 50 years by the various Buddhist 
temples in Hawaii on successive weekends 
in July and August. (Honolulu papers 
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Lanterns are lined up (at left and right of altar) for blessing in Buddhist temple 


SUNSET 





EXCLUSIVE TEXACO DEALER OFFER: 


Precision berometer, thermometer, hygrometer—by Honeywell, only $3.50 “Courcn. 


COUPON. 


“gah R pig” 


Barometer: top dial gives barometric pressure 


— which indicates the current weather trends. 
Thermometer, at lower left, gives the accurate 
room temperature. Hygrometer, at lower right; 
gives indoor humidity. Precision-made and guar- 
anteed by Honeywell — exclusively for Texaco, 
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Handsome for your home, office or schoolroom. 
Hangs on wall; stands on desk or table. Smart, 
brass-colored aluminum face; black plastic 
case. If you could buy this precision instru- 
ment anywhere else, it would cost at least three 
times as much. (This offer good only in U.S.A) 





Get your free coupon from any Texaco Dealer. 
Mail the coupon with your check or money 
order for $3.50. It’s that easy. This exclusive 
offer is made to introduce you to Texaco’s 
Climate-Controlled Sky Chief Su-preme and Fire 
Chief gasolines — and Texaco Dealer service. 
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Hong Kong...a festival stop 


along the World Routes of BOAC Jets 


BRITISH SERVICE... In the Hong Kong calendar there are almost as many festivals as days...and how exciting 
it is to watch the fun! Dragons come to life...firecrackers pop...everyone joins the gaiety. 
Festive, too, is your jet flight there via BOAC’s Rolls-Royce 707. It’s the British and 
Oriental Cabin Service which makes the difference. And remember, BOAC has festival 
stops in Honolulu and Tokyo, on your way to Hong Kong. From there, you can jet 
throughout the Orient and on around the globe by BOAC. It’s a world of fun. 
So whenever and wherever you want to travel, let your Travel Agent help you plan. 
Or call on BOAC direct for all arrangements for your trip. 


y - Lp Ty = 
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Ss EA _ BRITISH OVERSEAS AIRWAYS CORPORATION 

the best in the world ' ° ° World Leader in Jet Travel 
all over the worid 


Jet flights from San Francisco and Honolulu. Offices also in Los Angeles, Beverly Hills, San Diego, Denver and Seattle. 











Lantern-bearers proceed to beach launch- 
ing site after service in Haleiwa temple. 
Lantern base is shaped like lotus flower 


publish the schedule.) With their strange 
and colorful pageantry, the dances re- 
main a unique attraction despite some 
loss nowadays of religious significance and 
authenticity. 

Fewer non-Buddhists have seen the lan- 
tern ceremonies. The few temples that 
have these rites seldom publicize them. 
The participants welcome visitors, how- 
ever, and gladly explain the goings-on. 
The Bon dances express the festival’s 
joyous side. The lantern ceremonies, on 
the other hand, reflect its underlying 
reverence—marked by fellowship, not 
mourning. 


TODAIJI TEMPLE 

Lantern boat ceremonies symbolizing de- 
parture of ancestor spirits from their 
earthly visit close a Bon celebration. The 
Todaiji Temple (only member of Bud- 
dhism’s oldest Kegon sect in the United 
States) will hold its Shoryo-Nagashi 
(floating spirits) rites on July 16 at 5 P.M. 
in Ala Moana Park. 


After a short mass, temple members will 
launch several hundred wooden boats, 
each about 3 feet long, decorated with two 
chochin (colored lanterns) and filled with 
food offerings, incense, and toba (memo- 
rial tablets with names of ancestors). 
Each family casts off one boat, or a waxed 
paper carton if it can’t afford a carpenter- 
made craft. The bishop’s boat is the oya- 
bune, or mother boat, a lofty five-footer 
that leads the fleet. 


For three days before, members place of- 
ferings of sake, water, vegetables, fruits, 
noodles, and flowers on their home altars. 
Each day they set out new offerings, stor- 
ing the old in the refrigerator. On the 
morning of July 16, they place a fresh 
array in the front of the boat, for relatives 
who have died, and the refrigerated food 
in the back, for unknown spirits. 


Visit the ornate temple at 426 Luakini 
Street the evening before this event to see 
the spectacle of more than 150 lighted 
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Its so convenient 


PACIFIC TELEPHONE NORTHWEST 


PART OF THE NATION-WIDE BELL SYSTEM 
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TACOMA MAN HAPPY WITH SMASHED DOOR 


Last year he saved $37 by insuring with State Farm. “Fine,” said his brother-in- 
law, “but what happens if you have a claim?” So he’s been wondering. Now his 
claim’s been paid so fast and fairly he knows State Farm was a good deal in 
every way. ™@ Low rates for careful drivers—so low that one car owner out 
of two may save $10, $20, $30 or more. More full-time agents and salaried 
claims men than any other company—to give you “hometown service” wher- 
ever you drive. m No wonder six million car owners have chosen State Farm, 






STATE FARM 


and made us—for nineteen years straight—the world’s largest car insurer! 


YOU DON’T GIVE UP PROTECTION TO GET STATE FARM’S LOW RATES! 


the careful driver's (and careful buyer's) car insurance / State Farm Mutual Automobile insurance Company / Home Office: Bloomington, lilinolt 
in Texas, savings have been returned es dividends. 


Bon dancers of all ages circle yagura, the 
orchestra tower. Cloth choba above field 
carry names of persons making offerings 


lanterns hanging from the ceiling of the 
hall and its surrounding balcony. 

The service, at 6 P.M., is a bi-monthly fire 
service, Fudo-Goma-T aki, in which names 
of the honored dead are written on a 
wooden stick that is burned. The hanging 
of lanterns starts at 6:30. 


JODO MISSION, MAKIKI STREET 

The Jodo Mission at 1429 Makiki Street 
will hold a Shoryo-Nagashi at Kewalo 
Basin on July 16 about 8:30 P.M., sending 
out one lantern-lit, 12-foot boat on the 
deck of a sampan to be cast adrift 3 miles 
out to sea. This shoryo-bune carries offer- 
ings and toba from all members. Any sur- 
plus is cast into the sea—for sharing with 
the fish is part of the symbolism and rea- 
son for the ceremony’s other name, Na- 
gare-Kanjo, which means sharing between 
all beings. 

First comes a 6:30 service at the Indian- 
style temple. At 8 P.M., some 200 cars 
decorated with lighted lanterns will travel 
to the pier, along Lunalilo Freeway, 
Punahou, Beretania, and Keeaumoku 
streets, Kapiolani Boulevard, Piikoi Park- 
way, and Ala Moana Boulevard. 


JODO MISSION, HALEIWA 

The Jodo Mission on the beach (off Hale- 
iwa Road) at Haleiwa, Oahu, plans two 
nights of Bon dancing on August 4 and 5, 
with a Toro-Nagashi (floating lantern) 
festival the second night. Instead of 
boats, members float several hundred spe- 
cial paper lanterns imported from Japan; 
but the purpose is the same. Each lantern 
has a candle inside, and the names of a 
family’s deceased relatives are written on 
the outside. Only a small wooden oya- 
bune carries offerings, but it may have 
the company of a few tiny wooden craft 
made by the children. 

Participants wade into the shallow water 
to release their lanterns about 10:30 P.M., 
when there are breezes to carry them out. 
Go earlier to see the lanterns lined up in 
the templé for blessing. 
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AND WITH 
PROTECTION AT HOME 


How lucky he was to buy his “Homeowners” insurance too 
from State Farm! He saved real money, and got more protection 
than his former ‘‘fire insurance"’ provided. ™ The ''Homeowners"’ 
is an all-in-one package covering (1) Home, (2) Contents, (3) Thefts, 
(4) Liability. It saves about 25% over the cost of buying such cov- 
erages separately. And in addition, the/ 

State Farm ‘‘Homeowners"’ policy usually 

costs less than those of most other com- 

panies. m@ You can buy one now—and get suena Stans 
credit for your present policy. Call your 

State Farm ‘‘Family Insurance Man.”’ Ga 

He’s listed in the Yellow Pages under 
“State Farm Insurance."’ 


STATE FARM/THE CAREFUL BUYER'S HOME INSURANCE 


State Farm Fire and Casualty Company. Home Office: Bloomington, Iilinois 


INSURANCE 








at Sheraton Hotels on Waikiki Beach 


... Sitting on a surfboard or swimming or sailing in water that's 
70° balmy the year round. Where would you stay? At one of 

Sheraton's four surfside hotels! The guest rooms are 
spacious; the service is speedy and Sheraton's extra values are specially 
kind to vacation budgets. All this fun is just 4% jet hours from the Mainland. 
For reservations that confirm the rate as well as the room in 4 seconds, call 
the Sheraton Reservation Office in Portland, Oregon, ATlantic 8-6111; Los 
Angeles, California, DUnkirk 3-2141; San Francisco, EXbrook 2-1517; 
Seattle, Washington, MUtual 2-3475. 


Save with Sheraton’s Family Plan: children under 14 free in room with adult. 


ROYAL HAWAIIAN 
Twin: $21.50, $24.50, $27, $32 


MOANA AND SURFRIDER 
Twin: $14, $17.50, $26 


PRINCESS KAIULANi AN 
DIAMOND HEAD WING — 


Twin: $14, $17.50, $19, $21 


SHERATON HOTELS IN HAWAII 


ALSO COAST TO COAST IN THE U.S.A. AND CANADA 
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Four-masted windjammers also compete 
this year in a special “tall ships” class 


Again this year 
... the Trans-Pacific 


The Fourth of July marks the beginning of 
the Trans-Pacific Yacht Race, from Los 
Angeles to Honolulu. Ten days and some 
hours later—usually—the first yacht 
crosses the finish line. But the excitement 
continues for another nine days or so, as 
the other 40 or 50 boats come in and tie 
up at Ala Wai Yacht Harbor. 

The sleek hulls, slender masts, and color- 
ful flags rippling in the breeze present a 
gay pageant daily at the waterfront. 
Here, at close range, you can inspect the 
boats, which vary in size from the little 
36-foot. class D-craft to the 92-footers in 
class A. Sometimes you can chat with 
crewmen and hear race anecdotes. 


The bulletin board at the information 
booth on the Trans-Pacific Mole lists all 
the yachts, classified according to handi- 
caps. Here you can check the racing time 
of any entry if it has come in, or the 
estimated time of arrival if it is still out, 
and its position in the race. The booth is 
open 24 hours a day; 5 A.M. is radio 
check-in time for all boats. 


Forest of masts draws crowds to Hono- 
lulu’s Trans-Pacific Mole after yacht race 


SUNSET 








a hotel is tied up at the dock. Five 

stories high, this great President Liner 
has just taken you 6,000 miles across the 
bluest ocean in the world. At the end of 
the gangway: Yokohama. Then you sail on 
to Hong Kong and Manila—and return 
via Hong Kong and Kobe. 

You could be aboard next Fall—in an 
air-conditioned stateroom complete with 
bath, telephone and 24-hour room service. 
First Class fares for the six weeks cruise 
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ELAND 


YOUR PRESIDENT LINER AT THE DOCK IN YOKOHAMA—JUST 18 MILES FROM TOKYO, 


are from $1197 to $7938. Low Economy 
Class fares also available. See your Travel 
Agent. Or write American President Lines, 
Dept. A, San Francisco 4, for free brochure. 


Additional 1961 Cruises to the Orient 
PRESIDENT WILSON .. . . September 7 
(From Los Angeles September 9) 
PRESIDENT HOOvER. . . . September 19 
PRESIDENT CLEVELAND . . September 28 
(From Los Angeles September 30) 


A TYPICAL FIRST CLASS DOUBLE STATEROOM 


AMERICAN PRESIDENT LINES = twice montHty sailings FROM SAN FRANCISCO TO THE ORIENT 


SAN FRANCISCO * LOS ANGELES * 


SEATTLE * 


PORTLAND © NEW YORK © BOSTON 


CHICAGO 


WASHINGTON, D.C. 


HONOLULU 





73,000 tons of new muscle for 


Full speed ahead for Tidewater! Its new 
ships, new refineries and 10,000 Flying A 
dealers mean better service for you. 


Sliding into salt water for the first time, the J. Paul Getty (above) 
is one of the world’s great supertankers. This 73,000-tonner is 844 
feet long. Her engines have 22,000 horsepower. And her cavernous 
tanks could carry enough gasoline to run your family car for 
32,000 years. 


Big as she is, though, this seagoing giant is actually a small part of 
Tidewater’s one-and-a-quarter billion dollar investment to make 
possible better care for your car. 


Keeping pace with its growing customer list, Tidewater is 
constantly roving farther and exploring more places for oil— 
from Saskatchewan to Pakistan to the Gulf Coast. And log- 
ging more miles delivering finished petroleum products in 
more than 80 countries around the world. 


In the U.S., hundreds of millions of dollars have gone into 
building the most advanced refineries on both coasts. Then, 
more millions were invested in research that assures you 
Flying A products are the most advanced, too. Typical results: 
Flying A was first in the West with 100-octane gasoline — and 
first again with a gasoline that burns clean. 


Find out what happens when an 82-year-old oil company 
really steps on the gas to bring you better products and better 
service. At Flying A stations everywhere, you'll discover that 
big A is for Action! 








. G, Desreumaux 


on the move! 


BIGGEST SUPERTANKER FLEET of any oil company belongs to HANDSOME NEW STATIONS by the hundreds wear the big Flying A. 
Tiaewater. The company now has 22 giant ships—with more on order These dealers really hustle to serve you. They even go to school to 
—to bring in crude oil and deliver its refined products. learn more about servicing all makes of cars. 


Drive in at Tidewater’s sign of quality—Flying A 
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From Buick Motor Division, General Motors Corporation—a new-size treasure with full-size comfort and a price to pleasantly surprise you. 


( & eC Let your spirits soar in a car that’s dynamite from dreamsville (7 The Skylark is 


pure joy @ In the way its flashing Skylark V-8 serves your every command. 


Lh | | e Yet bows to no one else on the road 7 In the way its dapper look 


thrills you. From bucket-seat* interior to Landau roof lines (7 In the way it 


lark 


becomes part of your personality. Part of that 
& 
secret haven where you store your dreams (7 But [| | (CK 
~~ — ‘ 
eC WV | meet the Skylark soon. It’s a limited edition car. S K 


“Bucket seats optional ot extro cost 


Exciting new proof .. 


‘\ 
. when better automobiles ore built Buick will build them 
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South Yolla Bolly Mountains. “In the extreme southeast . . . the craggy, somewhat ice-sculptured rise . . . reaches 8,092 feet” 


In the Yolla Bolly wilderness... 


You get a top-of-the-world feeling 
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If you spend much time poring over road maps of the Western 
states, taking note of precious empty spaces for future off-the- 
road exploring, eventually you'll find the Yolla Bolly. 

That name should catch your eye first, although it’s only half 
of the clumsy but fairly descriptive title of the subject of this 
report: the Middle Eel Yolla Bolly Wilderness Area, a roadless 
region set aside by the Forest Service as wilderness, in the Trin- 
ity and Mendocino national forests. 

This is the southernmost of the trio of wilderness reserves in 
the northern Coast Range of California. The other two are 
described in Into the rugged heartland of the Trinity Alps, in 
the July 1958 Sunset, and in The walking mountains of Sis- 
kiyou County (the Marble Mountains), in the July 1959 Sunset. 
Of the three, the Yolla Bolly (to use the name by which it is 
generally known) is the least spectacular. Clearly shown on 
topographic maps, but not readily recognizable on the up-and- 
down, tree-clad ground, is its primary feature: the ridge wan- 
dering down the middle of it from north to south, forming a 
boundary between Trinity and Tehama counties and a divide 
between the inland Sacramento River and the coastal Trinity 
and Eel. On the west side of this divide, not far from the crest 
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“Ridgetops are natural travel routes 
travel 


. where there is no formal trail” 


“Mining .. . has not flumed 
away its native waters .. .” 


Source of Slides Creek 


Yolla Bolly: Mostly you 


and in a meadow that you may choose for a camping spot this 
month, rise the springs that are the source of the Middle Fork 
of the Eel River. From this obscure beginning, the growing 
stream flows north, then west, and finally far south, out of the 
Wilderness Area, out of Trinity County, and out of the na- 
tional forest, to join the north-flowing main Eel at Dos Rios. 


Except to the eyes of a logger, the boundaries of the Wilder- 
ness Area are poorly: drawn. The country inside is wild enough, 
but so is some equally fine country just outside the edges. 
You’re sure to be jarred, for instance, to discover part of the 
southern border running along hillsides just a quarter of a 
mile south of Balm of Gilead Creek, instead of following the 
crest of Hammerhorn Ridge and thus protecting both the 
wooded Balm of Gilead watershed and parklike Soldier Ridge 
(see map, page 40). 

“Panhandle” extensions on the north and south sides of the 
Wilderness Area barely circumscribe the high points of the 
main divide: the North Yolla Bolly Mountains (double sum- 
mit, 7,863 feet high), Black Rock Mountain (7,755 feet), and 
Hammerhorn Peak (7,567 feet). On a lateral spur, in the ex- 
treme southeast corner of the Wilderness Area, the craggy, 
somewhat ice-sculptured rise called South Yolla Bolly Moun- 


“A ...cast hasa... chance 
of coming to rest on dry land” 


Balm of Gilead Creek 


“Mosquitos are seldom a problem, and 
you have as much solitude as you want” 


Kingsley Lake 


will travel the ridgetops 


tains reaches 8,092 feet. The only lakes that amount to more 
than ponds are also out at the edges of the area: Black Rock 
Lake, on the north border, and Elk Lake, on the south. 

Outside of the West, the Yolla Bolly’s modest mountains might 
be considered magnificent, its forest trees phenomenal, its can- 
yons profound indeed. And by any standards, the top-of-the- 
world feeling you get in the Yolla Bolly country is hard to beat. 
That is because its trails stay mostly on or near the ridgetops, 
never following streams any farther than they have to, and 
only reluctantly crossing canyons to get from.one ridge or spur 
to another. The gentle (by Western standards) ridgetops are 
natural travel routes that you can often follow even where 
there is no formal trail; they are fine causeways from basin to 
basin, spring to spring, camp to camp. Following them on foot 
or horseback, you may have to pick a zigzag way through 
thickets of face-slapping fir, or you may find the easiest kind 
of going, in open flowery groves of Jeffrey pine, where the 
distant views are framed by the trees but never hidden, and 
where the dry open cones lie so thick on the virgin ground that 
you find yourself kicking them ahead of you, whether you 
mean to or not. Or you may go breezing along the side or very 
top of a knife-edge crest too barren of soil for any trees at all. 
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LIBERTY MUTUAL 


the company that stands by you 


‘THIS WOULD NOT HAVE HAPPENED. Suppose a careless, “if 
only” driver bangs into your car. And suppose, just to 
make things worse, it happens when you’re far from 
home. How do you get fast help? m If you’re a Liberty 
Mutual policyholder, one call to any Liberty office starts 
this big, nation-wide organization to work for you. 
@ Liberty stands by you to get your car repaired and 
back on the road. Medical Payments coverage takes care 
of surgical and hospital costs of any injured passengers in 
your car. Liberty is ready to assume the tiresome detail 
work — tracking down witnesses, collecting reports from 
repairmen, doctors, hospitals. And if you should be taken 
to court, Liberty will defend the suit. We'll pay bail bond 


fees, court costs, legal fees. g Liberty Mutual is ready and 
able to provide this kind of service to policyholders be- 
cause we are a national company (150 offices in the 
United States and Canada), on the job 24 hours a day, 
and because we are a policyholder company, owned by 
policyholders, run by policyholder directors. Your non- 
assessable Liberty policy is backed by a company with a 
financial rating that is the equal of any in the insurance 
business. @ Your two defenses against the trouble-making 
“if only” driver are the best, most careful driving you can 
do and the best auto insurance you can buy. You must 
supply the first; Liberty will supply the second, 

at a surprisingly low cost. Call our nearest office. 


LIBERTY MUTUAL INSURANCE COMPANY © LIBERTY MUTUAL FIRE INSURANCE COMPANY * HOME OFFICE : BOSTON 
SEATTLE * PORTLAND © SAN FRANCISCO « LOS ANGELES * HONOLULU * AND 11 OTHER WEST COAST OFFICES 
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Yolla Bolly: The fishing is 
often productive... always chancy 


You might wonder whether there is enough of interest in the 
Yolla Bolly to warrant the effort that must be made in order 
to get there. 

Perhaps we can help you decide. 


The wilderness setting. Although the area shows evidence of 
former human occupation and use here and there, you get the 
impression that it has not been badly abused. It is not overrun 
with sheep and cattle, as wilderness areas sometimes are; min- 
ing activity has not scarred its slopes, dammed its stream beds, 
or flumed away its native waters; logging companies, of course, 
have never breached. its borders, though they press close and 
some of the entrance trails begin among their slash. 


Summer weather is usually clear and temperate, mosquitos are 
seldom a problem, and you can have as much solitude as you 
want: In seven days of trail travel and camping last July, we 
saw only one other party. 


Fishing is a chancy proposition at best. Old-timers in the area 
have their favorite holes and riffles, any of which can be fished 
out in a hurry when the trout are hitting. For us, little Thomes 
Creek below Kingsley Lake yielded fat fish almost as fast as 
we could flip them out, while the Middle Eel produced nothing 
at all; you might find the situation precisely reversed. In any 


* case, you won't find surplus fish a problem at the end of the 


day; in hatchery parlance, most of the trout are barely “catch- 
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able” size—7 to 9 inches long—and you can easily consume 
a day’s limit of 10 fish at one sitting. Don’t be surprised 
though, if occasionally you hook a husky 10-incher to fit nicely 
across the widest part of your frying pan. 

Low water levels and the resulting high water temperatures are 
the principal detriments to Yolla Bolly fishing, rather than 
competition from the few anglers who go into the region. Many 
of the streams are not especially brushy, so there is little diffi- 
culty of access at the higher elevations, and only occasionally 
will large boulders or “boxed up” deep water impede your up- 
stream or downstream progress. Ambitious casting, though, 
may put your line in an overhanging tree, and some of the 
streams are so small that an inexpert cast has a 50-50 chance 
of coming to rest on dry land. 


In view of the small size of the trout, use small lures and the 
lightest tackle you can get. Flies should be No. 14, salmon- 
egg hooks no bigger than 10. If you leave home without a Cali- 
fornia fishing license, you can get one ($5 for California resi- 
dents; for non-residents, $5 for 10 days, $12 for the season) at 
any sporting-goods counter in the towns along the way. 
Wildlife in the Coast Range is wary of people, as practically 
all species except songbirds are hunted—either as game or as 
vermin—by local residents and visiting nimrods. So you won’t 
find any “tame” deer or bears in the Yolla Bolly; the only wild 
creatures that will let you approach within camera range are 
those too helpless or simple to know any better—perhaps a 
newborn fawn bedded down under the trees, or a slow-moving 
porcupine like the one that deliberately moseyed into our 
camp at breakfast time, climbed to a sunny place in the top 
of a shuddering sapling, and calmly went to sleep. 


SUNSET 
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The smallest part of this fine 
camera is almost microscopic; 
the biggest part is invisible 


Four of the screws used in the new 
Kodak Retina Reflex III Camera are 
so tiny that you’d need a magnifying 
glass to make sure they’re not just 
specks of metal. 


The other 466 parts are, of course, 
larger. But the biggest, most impor- 
tant part of this camera is invisible: 
the patient human endeavor which 
makes it the camera it is. 


No place for haste 


There are lots of ways to avoid most 
of the hundreds of tests to which each 
Retina Reflex III] Camera is sub- 
jected. But without this patient test- 
ing and re-testing the finished product 
wouldn’t be quite the same. 


There are faster ways of turning 
out competent craftsmen than by 
schooling them for nearly four exact- 
ing years. But without these per- 
fectionists, we couldn’t begin to 
produce an instrument like the Retina 
Reflex III Camera. 


There are short cuts that would 
allow us to make many more Retina 
Cameras. We'll settle for fewer in 





order to make each one a masterpiece. 


Simplicity is the secret 

If you have never owned a truly great 
35mm camera, you’ll be amazed at 
the versatility and the virtuosity of the 
Kodak Retina Reflex III. It is a 
single-lens reflex camera. This means 
you view and focus through the lens— 
you see the area of the finished pic- 
ture. nearly life-size. 


You can set the exact exposure 
while you’re framing your subject, 


..too. Simply center the needle of the 


photoelectric exposure control be- 
tween the two brackets that appear 
in the viewfinder. 

You can select shutter speeds up to 
1/500; advance film. with a flick of 
your thumb. It’s hard to imagine a 
camera that is so precise, yet so easy 
to operate. 


A long-term investment 


Built for many years of use, the Kodak 
Retina Reflex III Camera is truly a 


long-term investment. Of course, it 
will take color slides, color prints 
and black-and-whites of travel, sports 
and family activities. More impor- 
tant, it will keep pace with the most 
demanding hobby or special interest 
—including the pursuit of pictures 
for their own sake. 


Interchangeable lenses—28mm to 
135mm—make this many cameras in 
one. And there’s a complete selection 
of photo aids available to help you 
explore the many fascinating byways 
of photography. 


Ask your dealer to demonstrate the 
new Kodak Retina Reflex III Cam- 
era. The “EK” in the serial number 
is proof of legal import by Kodak, 
duty-paid and certified. Camera with 
50mm //2.8 lens, less than $215; with 
50mm //1.9, on camera below, less 
than $250. Ask your dealer for exact 
retail prices. Many dealers offer terms 
as low as 10% down. Prices are subject 
to change without notice. 


EASTMAN KODAK COMPANY, Rochester 4, N. Y. 
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It’s easy to 


TELEPHONE 


You can talk things over...settle them fast... 


phoning is personal, convenient and rewarding! 


< ae is the ideal way to keep in touch with 
people in the Islands. It’s fast, two-way and personal. 


Whether your call is for business or pleasure—you 
can talk things over, make plans, reach agreements. 


Next time you want to be in touch with Hawaii— 
phone. Or if you’re there, it’s easy to call the Mainland. 


BELL TELEPHONE SYSTEM (By 


TELEPHONE RATES TO HAWAII ARE LOW 
From seven western states, for example... 
Day Rates .... . $6.00 
Nights and Sundays. . $5.25 


These are station-to-station rates for the first three minutes. 
Night rates start at 6 p.m. Add the 10% federal excise tax. 


YOU CAN TELEPHONE ALL OVER THE WORLD 
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Yolla Bolly: You will camp in 
forest... or beside a meadow 


The tall forest is not continuous everywhere, certainly, but the 
greater part of the Yolla Bolly is wooded, quite densely in some 
places, and some of the individual trees are fine specimens. 
Typical Transition Zone (middle-altitude) forest prevails, with 
conifers predominating. The mixed stands are composed of 
Douglas fir, Jeffrey pine, incense cedar, sugar pine, and red 
and white fir. Streams are bordered by alders, creek dogwood, 
and willows. 


Open slopes are often carpeted with creeping manzanita (Arc- 
tostaphylos nevadensis), snow brush (Ceanothus cordulatus), 
buck brush (Ceanothus cuneatus), and mahala mat (Ceanothus 
prostratus). 


Wildflowers, If you know Western mountains, you will have an 
idea of what to expect in the Yolla Bolly. In wet meadows you 
find rein-orchis and corn lilies (locally called “skunk cabbage,” 
for no good reason). As you proceed from stream beds to drier 
heights, you come upon red columbines, larkspur, forget-me- 
nots, several kinds of phlox, blue camas, Indian paint brush, 
and a number of varieties of mariposa lily, both large and small. 
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Frvi P C “Likely you will inherit a spot ... within easy reach of open high ground frequented by deer. Favorite 
rying #an Wamp places are near .. . meadows. Improvements may include Forest Service tables, benches, and stoves” 


Camping is not usually done in the larger stream canyons; the 
higher places are cooler, easier to reach, and generally more 
inviting. Very likely you will inherit a spot that has been 
favored (and fixed up, to a degree) by deer hunters, whose 
choice of campsites would be within easy reach of open high 
ground frequented by deer. Favorite places are near springs 
at the head of sloping meadows. Improvements may include 
Forest Service tables, benches, and stoves, but more often than 
not you will find nothing more useful than nails in the trees, 
old crates or boxes, a few scraps of baling wire, and perhaps a 
discarded sooty bucket made from a five-gallon can. 


If you’re backpacking, and not limited to campsites near grass, 
you can take your choice of a thousand charming spots where 
few if any wayfarers have ever camped before. 


THE APPROACHES 


To get into the high country of the Middle Eel Yolla Bolly 
Wilderness Area quickly, without a long, hot climb from the 
lowlands, you take trails from roadheads on the northwest 
(head of Mad River, above Ruth), the north (Grasshopper 
Camp, 60 miles southwest from Redding), the northeast (Sad- 
dle Camp, 36 miles west of Red Bluff), and—most convenient 
of all—the east (Browns Camp, 34 miles northwest of Pas- 
kenta). After an hour or so of driving logging roads, through 
country torn up by logging operations, you’re more than ready 
for the wilderness. One word of warning: Some of the logging 
roads (such as the one from Paskenta to Browns Camp) »re 
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Yolla Bolly: Should you walk or ride? 





“Backpackers ...can be mighty happy with 
the fine alpine peak-and-meadow country” 


Long Lake | 


privately owned and operated, and subject to posted regula- 
tions. Forest Service maps, available at ranger stations, show 
these roads by numbers, which you will see on roadside stakes. 


TO WALK OR RIDE? 

The same rounded ridges that make for easy backpacking also 
make for wonderful horseback riding. Not only are the trails 
kind to horses, but there are miles of fine going where, trail or 
no trail, you can lope or canter along on skyline crests. There 
are steep places, too, where you go from one ridge to another, 
plunging down through the brush to a stream ford and then 
scrambling up the other side. 

Backpacking, tiring as it may be until you toughen up to it, 
gives you more freedom of movement as well as a wider choice 
of places to spend the night. 

There are many advantages to riding, of course, and few old- 
timers in the north Coast Range ever take to the trails any 
other way. For most vacationing families, the principal draw- 
back to a pack trip is the cost. You should remember, though 
(even if you’re not reminded of it by your children), that to 
most youngsters a horse means much more than just a way 
of getting from one place to another, and a horseback adven- 
ture in the gentle terrain of the Yolla Bolly would rate high 
in memory-value. 

Average pack-trip rates in the area are $7 a day per horse or 
mule, and $20 for the packer and his horse. As an example of 
spot-camp costs, the packer at Browns Camp (Bruce Hender- 
son, Paskenta, California) will take your party of four or more 
persons to any place in the southern summit area (D Camp, 
Hopkins Hollow, Kingsley Lake, etc.) and come back for you 
at any later time, for $50 per person. This provides two days 
of riding for all hands, and it gets you located at a base camp 
all your own for as long as you want to stay (or as long as the 
groceries hold out) with little effort on your part. 
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Walking mules, where available, cost $5 to $7 a day. Going 
light, a family of 8 or 4 can pack a week’s gear and supplies 
(150-200 pounds) on one mule. This way of travel does save 
money in comparison to a pack trip or spot camp, and it does 
save wear and tear on the human frame and sinews, but it does 
not necessarily save wear and tear on the nerves: You still 
have the bother of looking after stock. You can get walking 
mules from Bruce Henderson, J. B. Pruett, and Ellison Saun- 
ders (see list below). 

Packers. Most of the packers serving the area are only part- 
time packers, and include the Yolla Bolly as one of several 
areas into which they pack; otherwise the Yolla Bolly would 
be a much busier place than it is. Listed here, according to the 
directions from which they usually enter the wilderness, are 
the packers, with their mail addresses: 

Northwest: John C. Reeves, Mad River Packers, Ruth. North 
and northeast: Bud Eslinger, Beegum Lodge, Platina; George 
Weston, Rt. 1, Box 36, Corning; Ralph Heitman, Platina; Dick 
Hemstead, Rt. 1, Box 4740, Redding; J. B. Pruett, Box 11, Big 
Bar; Ellison Saunders, Box 427, Red Bluff. East and southeast: 
Bruce Henderson, Paskenta; Zed T. Williams, 836 Hickory, 
Red Bluff; Mayos Link, Covelo. Southwest and south: Martin 
Hauck, Covelo; Cleo O’Farrel, Covelo. 

If you need advice as to the best way to visit a specific area, 
write to: the Forest Supervisor, Shasta-Trinity National For- 
ests, Redding; the District Ranger, Mendocino National For- 
est, Paskenta; or the Shasta-Cascade Wonderland Association, 
Drawer 151, Redding. 


FINDING YOUR WAY 

The main trunk trails are plain enough, but some of the less- 
used ones get so dim that even an expert tracker would have 
trouble following them. Here and there you come upon a trail 
sign of indeterminate age, and sometimes you have to look 
twice to be sure a trail ever went past it. Unless you go with 
one of the professional guides, you will need topographic maps 
to keep you informed as to your whereabouts and the way to 
the next stop. The newest maps are quite detailed, and pub- 
lished at the scale of about one inch to the mile, with contour 
intervals of 100 feet. You can get them by mail from the U. S. 
Geological Survey, Menlo Park, California, for 30 cents each. 
For the Yolla Bolly area and enough surrounding country for 
clear orientation, you should have eight maps: Yolla Bolly, 
Black Rock Mountain, Anthony Peak, Paskenta, Colyear 
Springs, Dubakella Mountain, Covelo, and Chanchelulla Peak. 
We have mentioned the easy accessibility of the high areas 
reached from Browns Camp, and the map on page 40 shows 
how you can fan out from D Camp, Kingsley Lake, or Frying 
Pan for one-day loop trips or fishing sorties into the canyons. 
Backpackers on a leisurely weekend can be mighty happy with 
Square Lake, Long Lake, and the fine alpine peak-and-meadow 
country of the South Yolla Bolly Mountains, where you may 
still find snow patches this month. Depending on your pace, 
you can get there from Browns Camp in one to two hours. 
Now look at the northern edge of the Wilderness Area. Run- 
ning all the way across it isthe historic Humboldt Trail, a rem- 
nant of the original track over which travelers made their way 
from Red Bluff to Arcata in pioneer times. You can follow a 
good section of it on a one-way trail trip between Grasshopper 
Camp and Saddle Camp. If you do, you will observe an ex- 
cellent example of wilderness-area planning in the curving 
boundary line between the badly planned panhandle and the 
corner near Tomhead Mountain: Instead of running right 
along the top of the ridge, where the trail is, the line is placed 
a few hundred feet down the north side, so that the ridgetop 
itself will not be disturbed by future multiple-use encroach- 
ments from the north. 

From Grasshopper Camp, a circuit of Pettijohn Basin, Black 
Rock Mountain, and Black Rock Lake makes for a grand but 
not too strenuous backpacking weekend. 


SUNSET 





livery 
two 
minutes... 


...somewhere in the world, a Boeing jetliner departs or arrives 


Boeing jetliners can carry you luxuriously to more ords (240-plus) than any other airliner. Boeing 
than 135 cities in the U.S. and 69 other countries. jetliners are preferred by more airlines and more 
In spanning the oceans and the continents of the passengers than any other jet. Next trip, fly Boeing 
globe, Boeing jets have established more speed rec- —world’s most proved, most popular jetliners. 


SIO EMNM Ms SOUMMLCTS 


LONG-RANGE 707 * MEDIUM-RANGE 720 * SHORT-RANGE 727 


These airlines offer Boeing jetliner service: AIR FRANCE © AIR-INDIA © AMERICAN © AVIANCA « B.0.A.C, « BRANIFF « CONTINENTAL ¢ EL AL IRISH » LUFTHANSA © NORTHWEST * PAKISTAN 
PAN AMERICAN + QANTAS + SABENA + SOUTH AFRICAN ¢ TWA © UNITED « VARIG and westeRN. Bocing jets go into service later with: EASTERN « ETHIOPIAN » CHANA and PACIFIC NORTHERN, 
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The will 


to achieve 


Time for leisure-living, for doing the 
things long dreamed of. With advancing 
years comes the well-earned right of 
retirement with security. 


Security is a feeling that comes with 
Standard insurance! Standard’s Re- 
tirement Income Plan provides needed 
income to supplement income from 
pensions, social security, life savings 
and investments. Standard Retirement 
Income Plan is often the difference be- 
tween living and care-free living later on. 


Planning now will help you achieve the 
income you want at retirement age. Talk 
with a qualified Standard representa- 
tive about security in your future. 


INSURANCE COMPANY 


1s06 
Portiand, Oregon 


Life « Accident «+ Sickness 
Individual and Group 
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You can drive your car to rim of Diana’s 
Punch Bowl, and look down almost ver- 
tical walls to the blue water 30 feet below 


To Diana’s Punch Bowl... 


Just follow 
the dust-devils 


Between the Toquima and Monitor ranges 
of central Nevada lies the dry and lonely 
Monitor Valley. An improved dirt road 
cuts down its length from U.S. Highway 
50 on the north to join paved State 
Highway 8A in the south, just above 
Tonopah. Except for the old ghost town 
of Belmont (see page 36 of the November 
1958 Sunset) and a few isolated ranches, 
the valley is deserted. Much of the time 
your only companions along the valley 
road are whirling dust-devils. 

About 32 miles north of Belmont is the 
Potts Ranch. Five miles south of the 
ranch, a sign directs you 1.3 miles off 
the main road to Diana’s Punch Bowl. If 
in doubt about the proper turnoff, ask 
directions at one of the ranches. 

The geyser crater is about 30 feet across. 
Almost perpendicular walls keep you 
from getting down to the water (it’s not 
potable anyway), but the whole formation 
is an interesting sight from the rim. 

From the Potts turnoff it is 36 miles on 
to U.S. 50. 


Head south from U.S. Highway 50 or 
north from U.S. Highway 6, to Monitor 
Valley for side trip to Diana’s Punch Bowl 
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of Japan 


at almost 
the speed of 
sound 


You feel you’re “in Japan” the 
moment you take your seat aboard a 
sleek DC-8C Jet Courier of Japan Air 
Lines. All around you are touches of 
traditional beauty. In the pattern of 
a fabric, the texture of a carpet, the 
symmetry of a shoji screen you 
catch glimpses of the calm beauty 
of Japan. 

But on Japan Air Lines, your intro- 
duction to the Orient is more than 
visual. The service is as delightfully 
Japanese. Before a meal, you can 
refresh your face and hands with an 
o-shibori hot towel. During the cock- 
tail hour, your kimono-clad hostess 
will offer you exotic delicacies of the 
Orient, even teach you how to eat 
them with hashi, wooden chopsticks. 
There’s sake to sip while an ocean 
crawls beneath you. And then, so 
swift is your flight, it’s not much 
more than one long sunset beyond 
Hawaii before you arrive in Japan. 

Japan Air Lines has daily jet flights 
from San Francisco and Los Angeles, 
via Hawaii, to Japan and the Orient 
—and now, on from Tokyo over the 
Pole to Europe. See your travel agent 
and fly amid the calm beauty of 
Japan at almost the speed of sound 
on the sleek DC-8C Jet Couriers of 
Japan Air Lines. 








JAL Hostess Miss Sachiko Hyakumure 
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Convert ible! 





i All New! A Convertible with Rambler Excellence 


AMERICA’S NEWEST, SPORTIEST, LOWEST PRICED! 
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Why just 
hope for 
| economy? 
rb > 
Veg I \ 
Proved Rea King. Rambler American Custom 
with overdrive beat Falcon, Corvair, all others in 1961’s 
: biggest economy contest. That’s Rambler Excellence. 
Rust busting out 
. all over? 
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° SS —~ BE (RY 
SOLA 
| Greatest rust fighter is Rambler’s Deep-Dip rust- 
proofing — with body immersed right up to the roof for 
longer protection against rust. That’s Rambler Excellence. 
Pay $478 less for this convertible 
: It’s true. Rambler American costs at least $478 less than 
j the lowest-priced Ford or Chevy 6-cylinder convertible. 


Beautiful new styling. Price comparisons based on manu- 
facturers’ suggested factory-delivered prices. 











Think squeaks are y 
standard equipment? 
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So quiet, you won’t believe it’s a convertible. Only 
U.S. compact convertible with rattle-free, all-welded 
Single-Unit construction. That’s Rambler Excellence. 


Leaving vacation 
gear behind? 
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Bigger trunk lets you take all your vacation luggage and 
gear. Has far more luggage space than you thought 
possible in a compact car. That’s Rambler Excellence. 


World Standard of Compact Car Excellence 
































Drummers of the famous Scots Guard ~will 
perform at Military Searchlight Tattoo 


Coming July 14 to 22... 
Drums, pipes at 
Vancouver’s tattoo 


This year the International Festival at 
Vancouver, British Columbia, will pre- 
sent a military tattoo each evening at 
9:15 from July 14 through July 22. If you 
love pageantry, and the sound of bagpipes 
stirs you, the Searchlight Tattoo in the 
open air oval of Empire Stadium is a 
must-see event. 


Performing in full dress uniform will be 
many of Canada’s and Great Britain’s 
most colorful regiments and bands. From 
the United Kingdom come the Royal 
State Trumpeters, a mounted unit wear- 
ing white buckskin breeches, blue tunics, 
and silver helmets topped with scarlet 
plumes. Also from Britain comes the 
massed Corps of Drums of the Queen’s 
Household Brigade, made up of men from 
the Grenadier, Coldstream, Scots, Irish, 
and Welsh Guards. 

Among the other famous regiments par- 
ticipating will be the Seaforth High- 
landers, the Irish Fusiliers, the Black 
Watch, and Princess Pat’s Canadian 
Light Infantry. 
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This is the land of lush, tropical beauty, of ancient 
shrines and temples, where all the legends of the East 
come true. Clean white cities, golden beaches, and a 
smiling welcome from a happy people will greet you. 


When you visit the Orient, plan to stop over in 
Malaya. In the heart of the Orient, Malaya is served by 
all major airlines and shipping companies. You can stop 
over and see it at virtually no extra cost. 


Write for free brochure to: 


= — Embassy of the Federation of Malaya, 2401 
FE visit Massachusetts Avenue, N, W., Washington 8, D. C, 
THE ORIENT or 
YEAR : Department of Tourism, 


i P O. Box 328, Kuala Lumpur, Malaya. 
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Here is a first hand report on how our 


national park bears behave around people ae 


It’s not just scenery that pulls crowds into 
some of the West’s most popular national 
parks. Many people come to see the bears. 
Unfortunately the attraction is mutual. 
Bears come to the visitor centers because 
of the people. And as more people and 
more bears get together, these parks have 
a real bear problem—or is it a people 
problem? 

The stories we quote freely here were told 
to us by Sunset readers. They are eye- 
witnesses of what bears do to people 





Getting in was a cinch. The food was under some boxes. After 
10 minutes of sniffing, pawing, and munching, it’s all gone now 
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and some advice for you and your family on 


How to behave around 


BEARS 


and vice versa—in our national parks. 


In Yosemite a man and his wife stopped 
the car at a garbage can. “My wife 
dropped the bag of refuse and replaced 
the cover with a resounding clatter. As she 
was returning to the car, a nearby move- 
ment attracted her attention. An Amer- 
ican black bear, coming from behind a 
tree, ambled to the can, lifted the cover, 
reached inside for the bag, and emptied 
its contents on the ground to make a 
hasty appraisal. We watched in amaze- 
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This car smells of food, and the windows 





Time to move along . . . hit all those garbage cans . . . look for 
loot in other camps . . . see what’s new at the campground dump 
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are open. (We purposely “baited” the car—then waited hours until Bear No. 1 came in range of our lights and camera at 10 P.M.) 


ment, hoping he would return the in- 
edible portions to the can and replace the 
cover before hiding again to await the 
clatter of another contribution.” 

In Yellowstone, “We were stopped by 
traffic ahead. A bear family was begging 
food from the tourists. When one bear 
stood on his hind feet taking his food, a 
man decided to get in a picture with the 
bear. He stood beside it and put his arm 
around the bear’s shoulders. But when the 
bear felt this affectionate gesture, he took 
a lightning-fast swipe. Fortunately the 
man was able to dodge the claws.” 


The National Park Service summary of 
“bear management policy” comments: 
“Because of a variety of man-made causes, 
the bear in certain areas has become a nui- 


sance animal. . . . The park visitor is en- 
titled to the experience of viewing this 
animal in the wild and not as it feeds in 
garbage cans or at the traffic-hazard ‘bear 


JULY 1961 


jams’ along the scenic park roads.” 


Of course, bear episodes can end amus- 
ingly. “In camp, pans were banged and 
a general noise was created. The bear pan- 
icked and raced toward the road nearby. 
The road curved at that point, and riding 
gaily down the road on his bicycle came 
a vacationer. Bear and bicyclist reached 
the corner simultaneously and collided. 
The bear was angered and climbed a tree 
growling fiercely. The bicyclist picked 
himself up and rode away. I couldn’t say 
which was the most frightened.” 

But let’s not neglect the realities. Smokey 
Bear and television’s Yogi Bear are make- 
believe creatures; the real bears are wild 
and potentially very dangerous. 


THE BLACK BEAR... 

The problem species is the American black 
bear (Ursus americanus) which occurs in 
a range of color from coal black to light 


brown, and weighs from 200 to 600 or 
more pounds when grown. In the wild it 
is normally quite shy of human beings. 
For practical purposes, we need say little 
about the much larger grizzly bear (U. 
horribilis), which once roamed the whole 
West but is now found only in Yellow- 
stone and Glacier national parks, Alaska, 
and remote parts of Canada. It can’t 
climb trees when grown, otherwise be- 
haves like the black bear (more fero- 
ciously), but is even more likely to avoid 
direct encounters with people. 


WHAT HE’S REALLY LIKE 

All-important fact: The bear is unbeliev- 
ably single-minded in the quest for food. 
The hungry bear will sample anything 
with even marginal food value. One ate 
25 pounds of axle grease a couple of win- 
ters ago. Every now and then, one licks 
the cold cream off a sleeping camper’s 
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face. More unusual was the experience of 
a man who nightly anointed his scalp with 
a special salve for his rapidly-thinning 
hair; he awoke with a wild yell when a 
bear started to lick off the salve with its 
rough tongue. 


Second important point: Bears have an ex- 
ceedingly keen sense of smell (keener 
than ours). Food attracts them primarily 
by odor. (They can’t see worth a darn.) 
Anything that smells good to you smells 
good to them; in addition, they'll eat 
rotten food, and even carrion. Tantalized 
by a scent, they search with a vengeance. 
In Yellowstone Park, says a Sunset re- 
porter, “I was sitting im my car in a large 
parking area when Bruno ambled by. 
Passing a car, he seemed to detect an en- 
ticing odor from within. Rearing onto his 
hind legs, he attempted to enter the car 
from its roof. As it was not a convertible, 
his method of attack was futile. 

“He then crawled under the car, but met 
with no more success. In desperation he 
stood up, placing his paw on the door han- 
dle and releasing the catch. The door 
opened; in jumped Bruno. With the dex- 
terity of a professional pick-pocket, he 
grabbed a paper bag in his teeth, jumped 
from the car, and bounded away.” 

Third important point: Bears are extremely 
powerful—pound for pound, much 
stronger than the average man. Here’s 
another example of the bear’s continual 
wrestle with the camper’s icebox: 


“He sat up with 
the icebox 


between his legs” 


“Tt seemed so impervious with its two 
heavy spring locks. He walked around it 
several times batting it with his huge 
paws, and dented the icebox but the fas- 
teners held. This infuriated him, so he sat 
up with the icebox between his legs and 
hugged and hugged again. No response. 
So he picked up the icebox and slammed 
it hard on the ground, and finally on the 
third attempt the icebox flew open, spill- 
ing out a real bear banquet.” 

An exhibit at Happy Isles Nature Center 
in Yosemite is labeled, “Bears Don’t Need 
Can Openers.” It shows the black bear’s 
powerful jaws, teeth, and claws; and cans 
that bears pierced, dented, or flattened. 
Minor feats like opening a gallon pickle 
jar are easy. “He just laid the jar down on 
its side and pressed it firmly into the 
ground with one paw. Then he used the 
other paw to make passes at the lid until 
he got it unscrewed.” 


WILD OR TAME? 

When a wild bear—naturally hungry, with 
a keen sense of smell, and possessed of 
great strength—gets more and more ac- 
customed to human beings, he is bound 
to behave unpredictably at times. 


Brash—“As we enjoyed a breakfast of 
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The park people say, “Don’t feed the bears” 


“Late in September, while eating our lunch in Sequoia National Park, we saw two 
bears walking around the edge of the camp. Our first thought was to take a picture.” 


hot cakes and ham, I looked across the 
table past my husband and two-year-old 
Nancy to see a large black bear lumber 
noiselessly toward us. As he rose up beside 
Nancy, we made feeble efforts to shoo him 
away. Undaunted he proceeded to help 
himself from Nancy’s plate. Realizing that 
he really meant to share our breakfast, my 
husband grabbed the child away and went 
at the bear with pots and pans. He finally 
got the word and left.” 


Persistent—“By the time I had picked up 
my camera and turned to take a picture 
out of my open window, what did I behold 
but two huge paws hanging on the window 
and a mammoth head coming into the car. 
Fortunately, the engine was running. As 
we began to move away, Mr. or Mrs. Bear 
walked along with us as we gained mo- 
mentum and finally withdrew and slid 
huge paws—with long claws—down the 
side of the front door and to the ground.” 


Annoying—“We stopped to watch a big 
burly bear, wet and muddy, come out of 
the river. He approached the front of the 
car, clambered onto the hood, and pulled 
the windshield wiper straight out, letting 
it snap back. He played this little game 
for what seemed ages. Finally he scram- 


bled across the hood and off on the side.” 


Imperturbable—‘One summer night in 
Yellowstone, we slept in the back of our 
station wagon. Toward morning we were 
awakened by a heavy thud. In the dim 
light, we saw a huge bear sprawled over 
the hood. ‘I'll get rid of him,’ my husband 
announced. ‘Just watch him leap when I 
lay on the horn.’ He pressed on the horn 
and the blast shattered the still of the 
morning. The bear stared in at us, un- 
moved by the racket, till at last he de- 
cided to leave.” 


Canny—“Near the garbage can was a 
large fire hose connected to a faucet. Next 


time the bear came, the strong stream of 
water turned on the bear almost knocked 
him over and he quickly scampered away. 
Whenever he returned, the faucet was 
turned on again. After about a week of 
this, the bear came again, all right, but 
went directly to the faucet and sat there 
on his rump, glaring balefully. After the 
men retired, the bear had his fill from the 
garbage can.” 

Bold—“Two school teachers arrived in 
Fort Klamath determined to see Crater 
Lake. They. rented bicycles and started 
up the road, with lunches in their handle- 
bar baskets. On the way they were held 
up in a very systematic way by two black 
bears. One appeared in the road in front 
of them and one behind them. There was 
nothing the frightened teachers could do 
except let the bears consume the lunch.” 


WHEN THEY’RE DANGEROUS 

Especially dangerous is any bear startled, 
frightened, confused, or frustrated; and 
any mother bear with cubs. 

The startled bear: “My husband flashed 
the light out the tent at the bear just as 
he loped off. Ray had heard that a light 
will scare off a bear. He learned this is 
not true. The bear lunged and growled 
at Ray, who flashed to the back of the 
tent so fast that he whistled; he stopped 
only because the bear left.” 

The confused bear: “One man who got 
out of his car to take a picture had his 
camera mistaken for food. As he drew 
away, the bear made a grab with his 
paw and pulled the man’s pants right off, 
giving him some nasty scratches.” 

The annoyed bear: One at Glacier Point 
in Yosemite Park began lunging at pho- 
tographers when flash bulbs popped. Park 
rangers had to remove it from the area. 
The mother bear: “Driving back to the 
hotel, I passed a group of people taking 
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But sometimes, as park picnickers know, how can you help it? 


“As soon as we began moving around, they turned and came 
toward our table. And when they continued to approach, we 


pictures of a cub bear. I joined the crowd. 
Immediately I noticed the mother bear 
raise her head and give me a scrutinizing 
look. She stood a hundred feet away and 
seemed to take little notice of the people 
taking pictures of her youngster. I moved 
a bit away from the crowd, attempting to 
get the cub in my lens without the people. 
Just in time I glanced up to see the huge 
mother bear bounding toward me. I 
barely had time to snatch up my camera 
and dash to my car.” 


The bear in the following episode was not 
only startled or frightened into aggressive 
reaction; a piecing-together of several 
reports later revealed that it had been 
frustrated in earlier attempts to get food 
that same evening; furthermore, it was 
a mother with three cubs. 


“Each time I 
approached the door, 


the bear charged...” 


“Last August, while camped one rainy 
night in Crater Lake National Park, my 
family and I were awakened about 2 A.M. 
by the sound of our teardrop trailer. being 
torn to bits. I went to the doorway of the 
tent and flashed a light toward the trailer 
and was immediately charged by a large 
bear. I retreated and the bear returned to 
the trailer. Each time I approached the 
doorway, the bear charged. 


“Realizing the bear wouldn’t let us out 
of the tent, my wife and I stood at oppo- 
site windows of the tent and shouted for 
‘Help!’ several times at the top of our 
lungs. I had called several times when sud- 
denly I had a blurred vision of a bear 
rising up in front of me, and the next in- 
stant I was sprawled on the floor of the 
tent with blood streaming from my left 
eye and my head feeling as though it had 
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been torn from my shoulders. I rolled to 
my feet and snatched up an ax. My wife 
got our two children out of sleeping bags, 
then slit a hole in the back of the tent. 


“Finally, after what seemed an eternity, 
someone heard our calls and drove a sta- 
tion wagon up to the rear of the tent, and 
we ran as fast as we could, carrying the 
children in our arms. I had several lacera- 
tions on my forehead and my lower eyelid 
and eyeball were also cut, so that I had to 
have emergency eye surgery. All of which 
has healed nicely without scars or im- 
paired vision. 

“Tf you can use any part of this experience 
to convince people that bears are not play- 
ful little pets to be fed and teased, you 
are welcome to it.” 


THE BEAR STATISTICS 

Last year in Glacier, a mother grizzly 
with cubs met some people on a trail 
and badly mauled a small boy and injured 
a woman and a man in the party. These 
were the most serious personal injuries 
from bears reported during the last two 
years in the national parks of Crater 
Lake, Glacier, Grand Teton, Lassen Vol- 
canic, Mount Rainier, Olympic, Sequoia- 
Kings, Yellowstone, and Yosemite. 
(There were no fatalities.) 


The same nine parks collected bear sta- 
tistics as follows: 


1959 1960 

Incidents reported 677 1,230 

Personal injuries 68 87 
Property damage: 

Visitors’ $14,719 $23,849 

Government $1,210 $ 1,464 


In almost every category, Yellowstone 
alone accounted for at least half of the 
total statistics. Glacier, Sequoia-Kings, 
and Yosemite together accounted for 
about a quarter to a third. The figure on 


abandoned our lunch to them and retreated to our car, which 
was parked nearby. We took these pictures from the car” 


incidents includes “anything reportable” 
that found its way into some ranger’s re- 
port; a few are serious, but many of the 
encounters are insignificant. The Sequoia- 
Kings increase from 167 in 1959 to 277 in 
1960 undoubtedly reflects the moving of 
garbage dumps far away from the camp- 
ing area, which increased bear pressure 
on camp garbage cans. But Park Service 
officials see no particular significance in 
the over-all increase; these figures are 
easily influenced by many variable fac- 
tors (such as a change in reporting meth- 
ods, park attendance figures, failure of a 
berry crop or acorn crop). 

Yosemite showed 14 injuries in 1959, but 
only 3 in 1960. However, 11 of the 14 were 
traceable to the same bear. 


Convertible tops bulk large in the figures 
on damage to visitors’ property. (One top 
was a casualty when the car was parked 
right on the bears’ unvarying route be- 
tween garbage cans—bears are extreme 
creatures of habit, tend to follow other 
bears’ paths step by step, and will follow 
even a human path with great fidelity.) 


PARK SERVICE BEAR POLICY 

Some of you may remember watching the 
bears being fed in the national parks back 
in the 1920’s and 1930’s. That practice 
was discontinued in 1940. 


Today: “The Service has the responsi- 
bility to manage all native wildlife in a 
manner that will leave the animals in 
normal numbers and in a natural condi- 
tion. Originally the bears were self-reli- 
ant, but . . . over a period of years many 
have lost these desirable traits. We are 
now confronted with the problem of re- 
establishing a wholly wild population.” 


These are some of the important guide- 
lines in current policy: 


© “Remove all garbage promptly and 
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regularly in such a way and at such times 
that bears will not depend on it as an 
easy and customary source of food.” 
Yosemite is now hauling wet garbage out 
of the park and is compressing cans into 
bales. By next year it plans to abandon 
the old garbage dump near Camp Curry 
and will henceforth bring all refuse to a 
new disposal center near E] Portal. 

In some park campgrounds, garbage cans 
are emptied around 9 P.M. to minimize 
the night-time attractions. Meanwhile, 
each park relentlessly pursues its research 
on a truly “bear-proof” garbage can. 


© “Remove potentially hazardous bears, 





DANGEROUS 






PARK BEARS and other animals ore WILD 
They covse many injuries to visitor 


TO PROTECT YOU, OUR REGULATIONS PRO- 
WIBIT FEEDING OR MOLESTING THEM 


Watch them trom o sate distance 
PULL OFF THE ROAD AND STAY IN YOUR Can 
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They‘re most dangerous in national parks. 
But protect food from them in all “bear 
country” (many wooded parts of West) 
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Hungry bear came calling at midnight. This time car win- 
dows were closed, doors locked, but food mside. After 


MIDNIGHT: Bear finds entry into locked convertible an easy task 





and habitual beggars, and those that 
damage property in search of food.” 
Live-trapping in a “culvert-type” trap is 
standard practice, although some parks 
also use immobilizing drugs fired from a 
dart gun. The nine previously-mentioned 
parks trapped a total of 154 bears in 1959, 
and 263 in 1960. 

Trapped bears are turned loose in a re- 
mote part of the park. Frequently they 
are marked with paint or with a tag so 
they can be noticed easily if they return 
to their old haunts (they frequently do). 


@ “Remove by shooting those known and 
identifiable rogue bears that cannot be 
transplanted promptly and efficiently by 
trapping or by drugs.” 

In the nine parks, 72 bears were de- 
stroyed in 1959, and 173 in 1960. The 
park. rangers, by their very choice of vo- 
cation, tend to have much more than av- 
erage sympathy for wild animals. A bear 
has to return from the wild at least once 
before it is considered a “rogue bear,” 
and in general, park officials are inclined 
to give it every benefit of the doubt. But 
eventually, they have no choice. If they 
allow a demonstrably dangerous bear to 
remain at large, a tort claim may be filed 
against them and won if omission or neg- 
ligence can be proved. Even more impor- 
tant, someone might be maimed or killed. 


Finally, park rangers are increasing their 
efforts to educate visitors on how best to 
get along with bears. Park regulations 
make it a misdemeanor to feed or molest 
the bears. Warnings are written across 
your park entrance permit, and the ranger 
who catches a second-time violator makes 





studying his problem, bear moved aloft and began ripping up strips 
of canvas with his teeth—until suddenly he dropped through 


an arrest. Arrests are rare, but more than 
1,000 warnings were issued in Yellow- 
stone alone in 1959. (Both Glacier and 
Yellowstone park authorities intend to 
make more arrests this year.) 


ON THE HUMAN SIDE 

Many people who visit a national park 
have an intense desire to see a bear. Out- 
witting the bears becomes a kind of game 
with campers. As one puts it, “You go 
to bed at night wondering, ‘Will I pass 
the test?’ And there’s a great temptation 
not to mention bears to new arrivals—to 
let them learn for themselves, and per- 
haps let bears raid them instead of you.” 


“That’s not a bear. 


That’s Mother...” 


Apropos of the excitement: “‘While in 
Yosemite one evening, a five-year-old 
came running breathlessly to his Dad, 
panting, “There comes a bear!’ The father 
looked apprehensively in the direction 
the child pointed, then replied, “That’s 
not a bear. That’s Mother.’ Thus does the 
bear fever affect campers.” 

Moderately scary adventures make 
dandy stories to tell the rest of your life. 


A woman who had impulsively decided to 
sit on her camp icebox and watch for the 
bears had gotten stiff and cold. When she 
headed for a camp outhouse, she threw an 
Army blanket over her shoulders. 


“T rounded a tree trunk and encountered 
an old lady. She screamed, ‘Henry, 
Henry, there’s a big fat bear right here!’ 
I stood up straight and quaked, ‘Whe- 
whe-where?’ And at this point she did a 
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MORNING: Top ruined, interior a shambles 
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Ranger can take notes and write up a “bear incident” report, but has to ration his 
sympathy. (Convertible owners can’t afford to get careless when bears are around) 


fair imitation of a helicopter taking off. 


“When a figure emerged from the pre- 
dawn gloom, I assumed it was ‘Henry’ 
and started to explain weakly and rather 
apologetically, ‘I’m sorry I startled your 
wife; somehow or other she mistook me 
for a bear.’ At the sound of my voice, 
‘Henry’ stopped short, but not for long. 
He climbed the tree I had been leaning 


against. He climbed very well.” 


GUARDING YOUR FOOD 

If you want to avoid bear trouble, you 
should take all possible precautions to 
avoid attracting bears with food. 


Just hiding the attractants won’t do the 
trick if a bear catches the scent. You may 
only be asking for more damage. “One 
know-it-all solved the problem by placing 
a week’s supply of meats and cheese on 
the motor block of a new station wagon. 
Next morning all the food was gone, and 
so was the hood of the station wagon.” 
The only recommended way to bear-proof 
meats, sweets, fats, fruits, and vegetables 
that aren’t sealed in an air-tight container 
is to hoist them up in the air on a sling 
between two trees. 


At the same time, dispose of anything 
that might give off a food odor and attract 
bears to your camp. For example, when 
you cut slab bacon, it’s a simple matter 
to cut it on some paper that can be burned 
immediately in your camp fireplace. Some 
park officials advise campers to put cans 
in the fire to burn out the smell of food. 

A park visitor, sleeping innocently on the 
ground, was surprised by a bear’s forceful 
pinch on her posterior. “We finally con- 
cluded the bear thought I was some tasty 


JuLY 1961 


morsel because I had previously spilled 
some melted butter on my sleeping bag.” 
Various campers say they have success- 
fully warded off bears by laying down a 
ring of moth crystals around camp, spray- 
ing camp nightly with insecticide, or tying 
a creosote-soaked rag on the door of the 
car trunk and locking food inside. 


One woman, after 10 years of experience, 
has even worked out a line of strategy for 
camping in Sequoia National Park. “We 
have learned not to camp on the outer 
fringe of the campgrounds, particularly 
not on the slope of a mountain. When the 
bears come over the mountain at night, 
hungry and bold, the camps on the perim- 
eter are hit first and hardest. As the bears 
progress into the heart of the camp- 
grounds, the sheer congestion has a delay- 
ing effect, not to mention the dulling of 
their appetites.” 

We wouldn’t belittle any of these counter- 
stratagems, but there’s good evidence 
these deterrents aren’t likely to stop any 
bear that is hungry and persistent. “The 
only solution is good housekeeping and 
constant vigilance,” concludes one ranger. 
Now, what should you do when a bear is 
actually raiding—coming after the food 
in your camp, in your car, or in your 
arms? Recalling the situations in which a 
bear can be dangerous, you must realize 
that any move to frighten the bear away 
can be dangerous. Maneuver with caution 
and watch carefully for the effect. 

When a bear comes into camp, you can 
make a lot of noise without running much 
risk—but you won’t always rout the bear. 
In any case it is well to let the bear know 
you are there, so he won’t be startled into 





some unexpectedly sudden or violent reac- 
tion. Tactics not recommended include 
throwing rocks or jabbing with sticks. 
If you’re carrying food down a trail in a 
grocery bag or knapsack, and a bear seems 
to want it, drop it and let him enjoy it. 
Likewise, if a bear has your rib roast, bet- 
ter not disturb him. He is like any other 
animal with a “kill;” he will defend it 
against all who chalienge him. 


THE WARY BEAR WATCHER 


As long as people ignore the warnings not 
to feed the bears, they risk close calls. 
“As my husband approached the bear, the 
other people finished their pictures and 
all but one other car drove away. This left 
Lowell facing the bear alone with nothing 
to feed it. Soon it was apparent a hand-out 
was expected; the bear growled and made 
a pass with an enormous paw. Our car was 
some distance away, and Lowell was so 
surprised that he got off to a slow start, 
and had to seek refuge in the other car. 
He had to pull his pant leg out of the 
bear’s teeth before he could close the 
door.” 

Every now and then, in a “bear jam” 
along the highway, a bear leans his fore- 
paws against the side of a car, gets a claw 
over a window (left open only a tiny crack 
“just for air”), and starts pressing down 
or ripping out the glass. 


At last—I was 
petting a bear” 


‘Least forgivable error of all is to let your- 


self—or anyone else—get too close to a 
bear. One woman, even though she knew 
better, felt a strong urge to pet a bear 
that was preoccupied with morsels being 
thrown to it. “I hurried up on the bank 
and at last—I was petting a bear! It was 
the queerest sensation I’ve ever had. The 
fur was very stiff and springy, a little 
like foam rubber but much stiffer. 

“The next thing I knew, I was hopping 
along the road on my left foot with my 
right foot and ankle in the bear’s two 
front paws. Suddenly—from heaven, I’m 
sure—a voice called out, ‘Here, here!’ A 
young man was holding out a package of 
cinnamon rolls. The bear dropped my foot 
and returned to them. Little visible dam- 
age had been done, but I could plainly fee! 
that the foot and ankle had been well 
squeezed—my ankle still reminds me on 
a long walk or climb.” 

Another good reason for not feeding at 
all: “When offered a tempting morsel of 
food, a clumsy bear often grabs for the 
larger portion being withheld and one 
more person is risking an ugly scratch or 
a painful bite that could send him to the 
hospital.” 

Perhaps the best advice of all was given 
by the old ranger who was asked: “What’s 
a safe distance from a bear?” 

His reply: “Fifty feet, whether he’s com- 
ing at you or going away.” 
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DARROW M. WATT 
Since he had no large tree on his hillside 


lot, Richard Hayes built this sky house 
of structural steel and heavy redwood 
members. It’s well adapted for acrobatics 
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In South Pasadena Langdon F. Parrill used 
embankment instead of tree site. House is 
just as exciting, has concrete footings 


High in a huge white oak, this tree house 
is really for adults (children are allowed 
at times). From it, you view a good part 
of San Francisco Peninsula over neigh- 
boring roofs. Extension ladder gives ac- 
cess. Builder: Dr. H. Gordon Kretchmar 


GLENN CHRISTIANSEN 
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One good tree house provokes 


~ another and another 


Follow-up on last year’s Sunset tree house article 


Ever since the story The Houses in Western Trees 
appeared in the July 1960 Sunset, we've been-receiv- 
ing letters from proud owners of other tree houses. 
We show some of them here. ‘ 

The idea of extending their activities skyward seems 
to be as appealing to adults as to children. Whether 
a proper tree is available or not makes little differ- 
ence—many of today’s “tree houses” are treeless. 
And parents are frequently taking over the roles of 
builders. They report that half the fun is in design- 
ing and building an unconventional structure. 
Children don’t seem to mind the adult encroach- 
ment. While supervising parents’ pounding, they 
happily pack toys and sleeping bags in anticipation. 
Designs are remarkably diverse. When Mrs. Gordon 
Kretchmar read last July’s story, she immediately 
thought of erecting a tree house for adults so that 
guests could see the panoramic view just above the 
Kretchmar roof line. When Frank Peterson saw our 
story’s “space house,” he thought of placing one in 
low orbit for his small son (and Mrs. Peterson soon 
found it was the coolest place in the yard to read 
on warm afternoons). When Dick Hayes planned a 
tree house, he thought of acrobatics, and the result- 
ing structure will probably outlast most homes. 


TED LAL 


Jerry, Laurence, and Keith Davis, Encinitas, Califor- 
nia, wanted a South Seas tree house. Having no 
palm tree, their father made use of a utility pole 


Treeless tree house in a fence corner. 
Mark Peterson's design was stimulated 
by Sunset’s “space house” (July, 1960) 


DON JAENICKE 
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In Tacoma Joseph Carman III built a 
miniature “Fort Nisqually” tree house 
for his children. It has a shingled roof 
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| The garden 


bath idea 


In the mild climates of the West 
this refreshing idea makes sense... 


elf you open one bathroom wall, 


you can bathe with a leafy garden 


outlook (right and pages 60 and 61) 


e If you stall a glass door and 
outdoor shower, you can choose... bathe 
indoors or in the open air (page 62) 


© Or you can simply shower in a 
secluded garden corner ( page 63) 


Privacy need, not be a problem; the - 


answer, usually, is a screening fence 
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Among the innovations showing up in Western houses is this 
especially attractive one: the garden bath. There are two good 
arguments in favor of opening the small, confined bathroom 
cubicle to a garden: You can add spaciousness to the smallest 
room in the house; you can provide real luxury for a relatively 
small investment. 


By substituting a wall of glass for a solid wall, you achieve the 
effect of a much larger room without increasing floor space; 


JOHN HARTLEY 




















Minimum garden: A container plant platform 
Large potted palm lends garden touch to bath in T. P. Woolley 


house, Riverside, California. Deck is outside clear window, 
backed by opaque panel. Architects: Burge, Roach and Fernald 
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With fixed glass you can open up the room visually; with 
sliding doors you can use the garden as you would a small patio. 
The plant material can be simple and easily maintained. 

The examples on these six pages range from a simple use of 
potted plants outside a glass window wall to baths completely 
out-of-doors. 

We suggest how a garden bath can be successfully achieved on 
a small suburban lot; and how it can be used to provide a 


view. Some of the gardens are partly inside, partly outside the 
bathroom. Sometimes the protected planting area is used for 
tropicals that would not normally survive outdoors. Some gar- 
dens are quiet, contemplative; some are so small they are little 
more than substitutes for curtains. 


The garden bath is not for everyone. Some people do not like 
its openness. For those who question its ability to ensure pri- 
vacy, here are some ways in which Westerners with garden 


R. WENKAM 


In Hawaii: Completely open to the garden 


Shower and Japanese furo, completely open to garden room 
shared with master bedroom (left). Wooden shutters between 
bedroom and garden can be closed. Garden is roofed with vinyl- 
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coated aluminum screening. Coral chips were used as a ground 
cover, The plants include spathiphyllum and bamboo palms. 
L. Harold Whitaker, designer-owner; Frank Slavsky, architect 
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JOE MUNROE 


The indoor-outdoor room: The wall extends beyond the roof line 


Tile-faced inner wall continues in an unbroken plane past the 
glass wall around tub-shower and out beyond roof line. With its 
mitered corner, glass seems to disappear as a barrier between 


The garden bath idea 


... five more examples 


baths are handling this consideration. 

For one thing, they are using a 7 to 8-foot fence or wall. To 
break the strong vertical emphasis of a screen this high, and 
lessen any feeling of confinement, they sometimes top it with 
panels of a translucent material. 

In areas where houses are fairly widely separated, they some- 
times use thick screens of low branching evergreen plants— 
bamboo, pittosporum (P. eugenioides and P. tenuifolium), an 


the room and the garden court. Furthering the integration of 
space, the line of the pool continues the indoor line of the 
tub. House by designer Paul Hamilton, in Orinda, California 


upright growing arborvitae, or English laurel, to name a few. 
Plants can be staggered to increase the screening depth. 


Full-length draw draperies are used in conjunction with plant 
and fence screens at night, then drawn aside during the daytime, 
when there is more light outside than inside—and the glass 
wall provides its own partial privacy screen. 

You can also enhance privacy after dark by outdoor lighting. 
If you throw light on plant material or a fence from the side 
away from the window, these will tend to dominate the view 
toward the window; thus you reduce or eliminate the “see- 
through” effect of the same objects when left dark before a 
lighted window. Such lighting can be wired separately or on 
the same switch as the bathroom light. 
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For a spacious effect: The sunken tub 


Early example of bath looking out on garden also has end wall 
of black glass that adds spaciousness by reflection. Architect 
was Pietro Belluschi for Dr. and Mrs. D. C. Burke, Portland 


Recessed planter: The garden enters the bath 


Indoor planter catches moisture from shower. Sliding door 
leads to sunbathing patio planted with sub-tropicals. Owners 
are the Wolf H. Sterns, Bellflower, Calif. Architect: Paul Tay 


In hillside areas where an overhead garden screen is needed, 
a deep “egg crate” ceiling is often used. The depth and spacing 
of the latticework control angles of visibility from above. 
All gardens need some access for maintenance. If the bathroom 
doesn’t open to the garden, this access can be provided by 
doors opening from other rooms in the house or through the 
fencing. Small gardens, like indoor plants, are likely to need 
periodic replanting. 


The sunken tub, which doesn’t project into the room, is fre- 
quently used to enhance the feeling of spaciousness. When it is 
surrounded by tile or other waterproof materials, you can also 
eliminate shower door or curtain—vertical planes that make a 
small space seem everr more confined. (Continued on page 62) 
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Inside the house wall: A hidden shade garden 


Inside wall (right) along entry protects shade garden for master 
bedroom and bath in the Kenneth McLeod house, Claremont, 
Calif. Architects: Theodore Criley, Jr.. Fred W. McDowell 





ROGER STURTEVANT 


Outside the house wall: The fence creates a patio 


Translucent plastic panels let in light, seem to enlarge garden 
space; fence is compatible background for water. plants im‘ patio. 
Architect: Heiry’ HW, for BR. J. Hildreth: Eafayette,” Calif. 
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THE LUXURY OF CHOICE: Bathing indoors or out-of-doors 


This house has an indoor shower with a 
glass door leading outside, and an out- 
door shower made private by an enclos- 
ing wall and planting. The shower was 
planned to serve a future swimming pool 
nearby and to be part of the wall of a 
bedroom to be added later. Design was 
by Cliff May. 


MASTER 
BEDROOM 


DRESSING 





OUTSIDE 
SHOWER 
f= Fc 


0 ue ON Ne cP is Ste 
Tiled wall screens bathroom from master bedroom indoors, extends out beyond roof 
line, turns to enclose private outdoor shower visible from only one point in garden 


Tae. ee eee 


The indoor shower compartment in this house 
is like an antechamber to a delightful en- 
closed patio just beyond its large sliding 
glass door. The outdoor shower is nothing 
more than a shower head and faucets 
mounted on the siding. Water drains into the 
ground, which is planted with moisture- 
loving plants. The fence is high, providing 
complete privacy from the road, which looks 
down on the house from the hillside above. 
The house, in Woodside, California, was de- 
signed by architect Henrik Bull. 
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Floor plan shows how fence continues 
facade of house to enclose bath patio 


Two wide openings, one a sliding glass door, 
assure view of partly-shaded patio from the 
master bathroom. Patio is fenced, planted 
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Once you've experienced the pleasure of an indoor bathroom 
open to a garden, it may then seem a logical ‘step, in a mild- 
climate area, to move bathing right out into the garden. 


INEXPENSIVE LUXURY: A shower 
im a secluded garden corner 


On the facing page we show two architectural solutions 
for private outdoor showers, planned along with the house. 
On this page we show the simplest outdoor bath of all: It’s just 
a shower head on a hose. We’ve also seen bathtubs and a 
wooden Japanese bath hooked up in secluded garden spots. 


DARROW M,. WATT 
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Minimum ingredients for bathing out-of-doors: hose, shower by two wings of house and by garden planting. This one located 


head (about $3), basswood screen. Additional privacy secured outside of bedroom wing of house, where seclusion is complete 
JULY 1961 63 

















Antipasto 
alad 


Colorful, delicious... and it’s very easy to make 


Anyone who has eaten in Italian restaurants in the West is 
familiar with antipasto—those tempting morsels of such foods 
as salami, cheese, pickled vegetables, and anchovies that Ital- 
ians traditionally serve as appetizers. 


In keeping with the informal summer meals you'll be serving 
at home, we suggest you might forego the classic antipasto 
and simply combine some of these piquantly flavored foods in 
a typical, first course, green salad. We tried various combina- 
tions for such “antipasto salads” and found all delicious. 

The basic plan of an antipasto salad is simple. You just arrange 
a bed of greens in your salad bowl, then top the greens with a 
colorful array of any of the foods you might find on a tray of 
antipasto. Bring it to the table untossed, to show off the color- 
ful arrangement; then mix with a simple oil and wine vinegar 
dressing. The result: a robust, first course salad for a summer 
dinner or a main dish salad to serve with a hot bread for lunch 
or a light supper. 

Within the formula we’ve described above, many variations 
are possible. Our color picture on the opposite page and the 
picture on this page illustrate two different ways you might 
present such a salad. Here are guides to help you create your 
own version: 

The Greens * Choose romaine, escarole, leaf lettuce, or head 
lettuce; add a bit of chicory or dandelion greens, if available, 
for the sharp, bitter tang they contribute. Tear the greens into 
bite-sized pieces as you would for a regular green salad, or 
shred them. Either way, make a bed of crisp greens in a well 
chilled salad bowl. 

Antipasto Toppings + Let your imagination, your sense of flavor 
and color, and the contents of your kitchen dictate the assort- 
ment you choose: canned tuna, drained and broken in chunks; 
anchovy fillets, rolled or plain; green or ripe olives, chopped or 
sliced; hard cooked eggs, chopped or sliced; salami, shredded 
or cut in pieces; radish slices; green pepper, chopped or sliced; 
minced parsley; pimiento strips; chopped green onions; pickled 
artichoke hearts, halved or quartered; pickled mushrooms, 
sliced; Italian pickled vegetables, drained and chopped; fresh 
tomatoes, chopped or cut in wedges and seeded. When you’ve 
made your choice, arrange the foods attractively on the greens; 
the arrangement may be casual, as in the salad at left, or 


Antipasto salad arranged on crisp romaine spears. The embel- 
lishments are hard cooked egg slices, halved pickled artichoke 
hearts, salami pieces, stuffed green olive slices, pimiento strips, 
sliced pickled mushrooms, and Italian pickled mized vegetables. 
Add a simple French dressing. Photo by Glenn Christiansen 
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more formal, as in the salad that is pictured directly below, 
where we completely covered a bowl full of greens with color- 
ful stripes of the various antipasto ingredients, keeping each 
stripe separate. 

The Dressing * To blend the hearty flavors of an antipasto 
salad, a very plain oil and vinegar dressing is best. We suggest 
1 part red wine vinegar with 3 parts mild olive oil (this may be 
part salad oil). Use garlic flavored vinegar or oil if you wish, 
or rub the salad bow! with a cut clove of garlic before you begin. 
Add dressing and toss salad just before serving. 


DARROW M. WATT 


Stripes of antipasto ingredients on this salad are tuna chunks, 
pimiento strips, chopped green onion, radish slices, chopped 
hard cooked egg yolks and whites, pimiento stuffed green olive 
slices, rolled anchovy fillets, chopped parsley. Greens are 
shredded romaine and chicory, Australian leaf lettuce border 
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One way to get away from the telephone and doorbell. Floating 


Four 14-cubic foot styrene foam blocks under corners provide 
island is 5 by 6 feet, owner-built of 1 by 8-inch pine planks. 


buoyancy. Dark object below is anchor (rocks in canvas bag) 


Swumming us fun... but so rs floating 


There's a rather strange assortment of gadgets floating in West- 
ern swimming pools this summer. You'll find some pool owners 
tossing in games designed for active play in the water, while 
others are launching almost nautical craft in their pools. 
The latter isn’t as silly as it sounds. A refreshing dip is wonder- 
ful, but few of us, even the children, care to swim interminably. 
If you have some sort of raft or float, the pool also becomes a 
place to loaf, and you can keep cool while sun bathing. 

Some of the floats we show here were purchased; the others are 
quite simple to make. To float a chaise-longue, experiment by 
pushing some loose blocks or cylinders of plastic foam under it 
in the water to find how many are needed and where they 
should be located for proper balance; then lash them in place. 


ROPE BUMPER 
COTTON CORD 

V's 2'04 \\ \ (FORE AND AFT) 
PLYWOOD \\ \ THROUGH SMALL 
} HOLES 

Paget ss ; } , Se 60015 INNER TUBE “| 9° WIDE CANY AT 
Plastic “yacht” delights children, will carry a 250-pound adult. : TACKED S nee 
Its gunwale is a.styrene foam bumper that floats boat when- 
ever it is capsized. Five feet long, it costs $44 with sail, paddle Details of boats at right. Cut a 16-inch “kayak” hole in top 
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Cool sunbathing. Floating lounge is mate to plastic-cord chaise-longue on deck behind. 
Owner simply tied four cylindrical styrene foam floats to underside of lounge with cord 


os 


Safety float, battery-operated ($23), blares 
loudly if child or pet falls in the pool. 


Si 
Clean fun. Floating block of styrene foam 
“soap” will support an adult. Its cost: $4 


- > >>? Y 
ca 


If you get bored with loafing around pool, 
trying to score a basket in this buoy will 
keep you very busy. Cost with ball is $12 


How to be a relaxed executive. Principal 
problem here is in getting the boats from 
the children. Owner made these of water- 
proof plywood. Each has inner tube lashed 
underneath and canvas seat (see sketch) 


67 














A planked porterhouse... 


Steak on a plank, braced upright before fire, slowly browns and cooks from one 
side only. Bottom side is seared first in hinged grill now holding mushrooms 


THE FIRES AND THE FOOD: H. CTE 


To our way of thinking, a picnic should 
mean good food and good fun. Whether 
the menu is elaborate or casual depends 
on inclination and amount of effort spent 
in preparation. 

We have drafted the plans for three out- 
door eating expeditions. They range from 
the simple to the ambitious, but each is 
based on a specialized and effective way 
to cook the piéce de résistance. 


The first picnic menu shows how to bar- 
becue vertically a planked porterhouse 
steak (or any other steak). 


The second tells you how to grill a good- 
sized rockfish whole. 

The third picnic is for a crowd; we pro- 
pose one of the easiest and most delicious 
ways to cook meat in quantity that we’ve 
yet encountered—hind of lamb roasts al- 
most untended, hung from three wooden 
poles arranged tepee fashion over the fire. 


Accompanying dishes in the three menus 
make additional use of the fire. Casserole 
dishes made at home will stay hot up to 
4 or 5 hours if wrapped snugly in several 
layers of newspaper and carried in insu- 
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A whole rockfish. 


sabe ast gato oot so in 


Whole rockfish cooks over low-burning coals. 
Turn once, easing over with large spatula. 
(This picture, in color, is on the cover) 


Remove charred skin and lift cooked rockfish 
fillet from bony skeleton. Serve with sauce 


are three unusual 


lated bags. Use ice chests to keep cold 
foods well chilled. Add your favorite bev- 
erages to each meal. 


Picnic No. 1 

The sight of a thick, juicy steak browning 
before your eyes is reason enough to cook 
it on a plank; but there are practical 
bonuses: no drip or flare problems, and 
no waiting for the small fire to burn down 
to a gray bed of coals. Grill mushrooms 
over the same fire in hinged broiler used 
first to sear bottom side of steak. Bring 
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Hind of lamb (this includes both legs, large and small loin, and 
flank), secured on tepee arrangement of poles, roasts over me- 
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dium fire. Burgundy wine baste enhances flavor of lamb. Ther- 
mometer inserted in leg or loin shows when meat is ready to cat 





picnics... each one cooked at the prenic site 


along the hot rice dish, and toss the salad, 
carried in a plastic bag, at the picnic. 
Planked Steak 
Grilled Mushrooms 
Hungarian Rice 
Green Salad Roquefort Dressing 
Whole Sugared Strawberries 
Cheese Cream Sauce 


Planked Steak * Let a 2-inch thick porter- 
house steak reach “room temperature.” 
Place steak in a hinged broiler and sear 
over fire until a good brown color on one 
side. Lace steak, uncooked side up, to a 


JuLY 1961 


well oiled hardwood plank (see above 
left). Prop upright about 18 inches from 
fire. Arrange fire (see sketch page 70) 
along length of board, extending on either 
side; add enough fuel to maintain a low 
flame. Allow about 20 minutes for rare 
steak, 25 to 30 minutes for medium, about 
35 to 40 minutes for well done. (Insert 
meat thermometer in side of steak.) If 
the board chars, brush with water. Un- 
lace the steak, carve, and serve. 


Plank for steak: Bring along a hardwood 
plank (such as oak) large enough to allow 


a 3 to 5 inch margin around steak. Nail 
(at home ahead of time, if you wish) an 
evenly spaced row of upholstery tacks 1 
inch from each edge along wide sides of 
plank; nail about 5 on each side. Center 
steak on plank. Drive 2 six-penny nails 
against top and bottom sides of steak to 
prevent slipping. Lace meat to board by 
looping stainless steel wire (available in 
sporting goods stores) around tacks. 

Grilled Mushrooms * Select large mush- 
rooms; allow 2 or 3 for each serving. Cut 
stem flush with cap. Dip in melted butter 
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and place in a hinged broiler, cap side up. 
Cook, cap side up, over fire; do not spill 
juices that accumulate in the mushrooms. 
Season with salt and pepper, serve. 


Hungarian Rice + Finely chop 4 cups cab- 
bage. Sprinkle with 1 tablespoon salt and 
let stand about 20 minutes. Squeeze out 
liquid. Simmer cabbage until golden in 6 
tablespoons butter or margarine along 
with 1 tablespoon sugar and 1 cup raisins, 
stirring occasionally. Meanwhile, add 1 
cup rice to 114 cups boiling chicken stock. 
Cover, and cook slowly until liquid is 
absorbed. Combine with cabbage mix- 
ture, 2 beaten eggs, 34 cup light cream, 
1 teaspoon paprika (Hungarian, if avail- 
able), and salt and pepper to taste. Pour 
into a casserole and bake in a slow oven 
(300°) for 30 minutes. Cover casserole, 
wrap in newspaper, and carry to picnic 
in an insulated bag. Makes 5 or 6 servings. 





For planked steak arrange fire in a narrow 
line, extending a few inches on both sides 


Roquefort Dressing * Blend 1 package 
(1% 0z.) Roquefort cheese with 6 table- 
spoons olive oil or salad oil. Add 2 table- 
spoons red wine vinegar, 1/2 teaspoon salt, 
and pepper; shake. Makes about 14 cup. 
Cheese Cream Sauce * Blend together un- 
til smooth 2 packages (3 oz. each) cream 
cheese and 2 egg yolks. Add 4 tablespoons 
milk, 4 tablespoons powdered sugar, 4 
teaspoon grated orange peel, and 1 tea- 
spoon nutmeg. Chill. Pour over sugared 
strawberries or use as a dip for berries. 
Makes 1 generous cup. 


Picnic No. 2 

Ordinarily, you fillet a bony rockfish be- 
fore cooking, but this isn’t necessary—or 
even desirable—if you cook it on a hi- 
bachi or portable barbecue. Clean and 
seale starry rockfish, vermilion rockfish, 
Boccaccio (called red snapper), chili- 
pepper, or other rockfish, and cook whole 
over low coals; no basting is required. 
The fish is turned just once, the cooked 
side is kept warm by a loose wrapping of 
foil. To serve, you peel off the skin and 
transfer the flaky fillets to waiting plates. 
Grill bread and bacon poles along with 
fish. Bring the hot lima bean casserole 
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from home, along with grapes and cookies 
for dessert. 


Rockfish Grilled in Skin 
Savory-Lemon Butter 
Toasted Bread and Bacon Poles 
Green Lima Bean Casserole 
Cookies Grapes 


Rockfish Grilled in Skin * Select rockfish 
weighing 114 to 234 pounds each. Allow 
about 1 pound fish for each serving. 
Clean, scale, and clip off side fins; remove 
head, if desired. Place fish on grill about 
3 inches above ignited coals arranged one 
layer deep and spaced checkerboard 
fashion (take out extras and keep in a 
coffee can to add as needed). Cook fish 10 
to 20 minutes on one side; carefully turn 
and cook an equal length of time, or until 
flesh flakes when tested along backbone 
just below head. (Cover loosely with foil 
to keep cooked side warm.) On serving 
tray, pull skin frem one side of fish, lift 
fillet from bone; turn fish over and repeat. 


Serve with savory-lemon butter. (If fish 
chars, remove a few coals or raise gril.) 
Savory-Lemon Bufter - Heat %% cup (1 
cube) butter or margarine until lightly 
browned. Add grated peel and juice of 1 
lemon, 2 teaspoon summer savory; 14 
teaspoon salt. Makes about 34 cup. 
Toasted Bread and Bacon Poles * Cut un- 
sliced, ready-to-bake French bread into 
poles about 1 inch across and 4 or 5 
inches long. Spiral strips of bacon around 
each pole, securing the ends with tooth- 
picks. Cook on grill over hot coals. 

Green Lima Bean Casserole * Cook 2 pack- 
ages (10 oz. each) frozen baby lima beans 
in 34 cup boiling, salted (1 teaspoon salt) 
water until just barely cooked—about 8 
minutes. Drain, pour beans into a heavy 
casserole, toss with 4% cup heavy cream, 
2 tablespoons butter, and 1 package (8 
oz.) precooked pork sausages, cut in short 
pieces. Season to taste with salt and pep- 
per. Cover and bake in a moderate oven 
(350°) for about 20 minutes, stirring oc- 
casionally. Wrap in newspapers and carry 
to picnic in an insulated bag. Serves 6. 


Picnic No. 3 


Three poles and fuel enough to keep a fire 
going for 4 hours are all you need to bar- 
becue a hind of lamb for 25 hungry peo- 
ple. We chose a hearty soup to start this 
meal, for the aroma of the lamb sizzling 
on the tepee whets appetites alarmingly. 
Eggplant, stuffed at home, roasts in 
coals beneath the lamb. Bring along your 
favorite kinds of melon, and serve cold. 


Lentil Soup 
Lamb on a Tepee 
Coal Roasted Stuffed Eggplant 
Raw Vegetable Relish 
Sour French Bread 
Iced Melons 


Lentil Soup * Make from your favorite 
recipe or use canned lentil soup. Heat 
and carry to picnic in large, insulated 





jugs. To serve, ladle into heatproof paper 
cups. Allow about 34 to 1 cup for each 
serving (1 to 144 gallons for 25 servings). 


Lamb on a Tepee * Sprinkle a hind of lamb 
(about 22 Ibs.) with salt. If necessary, cut 
through flesh joining legs to flatten lamb 
as much as possible. Insert a meat ther- 
mometer in fleshy portion of leg or loin. 


To make the tepee: Bind together with 
heavy twine or wire 3 poles (each ap- 
proximately 2 inches in diameter and 6 
feet long) about 14 inches from the ends. 
Stand upright tepee fashion. 


Loop wire or heavy cord tightly around 
each leg of the lamb and tie each against 
a pole 30 inches up from the base. Cavity 
side should be up. Cut two small gashes 
through meat near front of the loin on 
each side of back bone and loop wire 
through; secure against third pole 30 
inches up from base. Spread tepee open 
to pull lamb taut, and set over a bed of 
well ignited coals (wood and charcoal), 
Arrange coals as illustrated in sketch 
below. Border with slow burning logs; 
add fuel as needed. Baste occasionally, if 
desired, with Burgundy wine. Turn lamb 
every hour (release each leg and attach 
to opposite pole). Total cooking time will 
be about 4 hours or when meat ther- 
mometer registers 170° to 180° Remove 
to a large tray and carve. Makes about 
25 servings. 

Coal Roasted Stuffed Eggplant » Cut 6 large 
eggplant in halves lengthwise. Scoop out 
centers, leaving about 1% inch walls. Dice 
centers, combine with 6 large onions 
(chopped). and 1 cup minced parsley. 
Simmer in 1 cup (2 cubes) butter or mar- 
garine until vegetables are cooked. Season 
to taste with salt and pepper and juice of 
2 or 3 lemons. Spoon mixture into egg- 
plant shells and put shells back together. 
Seal each in 2 layers of heavy foil. Roast 
on hot coals beneath lamb for 30 minutes, 
or until vegetable feels soft. Turn occa- 
sionally, being careful not to pierce foil. 
Cut in quarters. Makes 24 servings. 


Vegetable Relish.» Bring a selection of raw 
vegetables. Serve with soup and meat. 





Under lamb fire is arranged in a triangle; 
center area is clear; logs border the coals 
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- Which frame is stronger? 





cs » 


Guardrail construction in the 1961 Ford Family of Fine Cars has 








greater rigidity, offers the strength of strong side rails. 


Ford Motor Company 
builds better bodies 


Millions of car frames are shaped like 
an ‘“X.” Weak in the middle, they 
lack the strength of strong side rails. 
Guardrail frames in the Ford and 
Mercury curve out. They are strong 
in the middle. Guard rails also 
protect passengers in the unitized 
bodies used in Falcon, Thunderbird, 
Comet and Lincoln Contiriental. 


* * * 


The underside of a car body has 
exposed parts that are especially vul- 
nerable now that chemical compounds 
are used to keep roads clean and dry. 
In the Ford Family of Fine Cars, the 
most vulnerable body parts are gal- 


FORD - FALCON - THUNDERBIRD - COMET - MERCURY - LINCOLN CONTINENTAL 
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vanized, zinc-coated to protect them 
against rust and corrosion. 


* * * 


Doors in the Ford Family of Fine 
Cars are stronger. They are reinforced 
with steel beams. This means they are 
more rigid and therefore close tighter 
and quieter, reducing the likelihood 
of developing squeaks and rattles. 


* * * 


If you compare door latches, you will 
see that in our cars they are bigger 
and heavier than door latches in other 
cars. This makes for a tighter, stronger 
grip which reduces the possibility of 
doors springing open under impact. 
Statistics show that passengers who 
remain inside the car in an accident 
are twice as safe. 


* * * 


One reason for the unusually quiet 


ride in the Ford Family of Fine Cars 
is the soundproofed floors. Where 
other cars have only two layers of 
sound insulation, our cars have three 
layers of sound insulation. Each layer 
eliminates a different range of sound 
from rumbles to squeaks. As a result, 
very little noise gets through to the 
passenger compartment. 

* * * 


These are five of the many reasons we 
think you will find (upon comparing 
our cars with other cars) that Ford 
Motor Company builds better bodies. 





American Road, Dearborn, Michigan 
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_ The Changing Western Home _ | 


News and ideas for Western 
home owners and home planners 


News in flooring: particle-board tiles 

A promising new resilient flooring material, resin-impregnated 
particle board, is now available in 9 by 9-inch squares for ap- 
plication with mastic. Here are some of its properties: 

Its hardness exceeds that of oak and maple hardwood. Its 
color and texture are comparable to those of cork (with similar 
small color variations). It is machined to fine tolerances for 
rapid and accurate installation. Tongue-and-groove edges lock 
tiles in, prevent “tile-popping,” and prevent mastic from 
squeezing up between tiles. Tiles have a groove-grid back for 
excellent adhesion. Tiles are 3¢-inch thick, so they can be re- 
finished without destroying the surface, and have good sound- 
deadening quality. Cost is about 32 cents per square foot (not 
installed). 


How big is a bathtub? 
If you are planning a bathroom for a new or remodeled house, 
you should be aware of the standard bathtub sizes and types. 
By far the most common type is a rectangular tub 5 feet long. 
Widths vary from 29 to 33 inches (includes a seat on the outer 
rim). Rectangular tubs may be ordered also in other lengths, 
most commonly 41% feet and 51/ feet. 
The square type is usually 4 feet on a side, but also comes in 
44 and 46 by 48-inch sizes. These tubs have corner seats and 
a diagonal oval bathing cavity. They were developed for min- 
imum-space installations combining tub and shower receptor. 
They cost about the same as rectangular tubs. 
The third common type is less costly. Principally a shower 
receptor, it can also be used as a bath. It is usually 42 inches 
long by 29 to 36 inches wide and 10 to 14 inches deep. 








FRANK L. GAYNOR 
TTT Se eT 








Cabana in a fence corner 
Tucked in corner of fence around pool and patio, this compact 
cabana raised on a dais takes a minimum of space away from 
usable poolside area. Triangular enclosure under square roof 
is divided into two triangular dressing rooms entered by louver 
doors. Design was by Ralph Haver, for E. Finkelstein, Tucson 
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Totem for the TV antenna 
Making an architectural element of a usually distracting projec- 
tion, Honolulu architect Howard Cook used 30-foot utility pole 
for antenna. Under direction of designer Edward Brownlee, he 
carved Polynesian tiki faces in four directions. Spikes in a 
spiral provide access to antenna. Pole is set 6 feet in ground 


The adobe look in concrete block 
In May, we reported on adobe houses and building with 
adobe. If you like the look of adobe but find that the earth 
bricks are expensive or not available in your locality, you can 
get a similar appearance using slumped concrete blocks. They 
are more likely to be available at building materials supply 
stores. 
These are hollow-core concrete blocks, usually made with an 
earth-colored concrete. They are “slumped”—their outer sur- 
faces rounded and sagged when cast—to simulate the uneven- 
ness of true adobe. When laid up with flush mortar joints, a 
slump-block wall resembles an adobe wall so much that only 
a close inspection will reveal the difference. Sometimes the 
mortar joints are pointed rather deeply, for a different texture. 
Construction with these blocks is the same as with standard 
concrete blocks; since each block -is lighter in weight than 
adobe, the laying-up is faster and the labor cost less. 
Slump blocks are available in the standard adobe brick sizes 
and at least 12 other sizes. Their cost, as with adobe, varies 
with the distance of the job from the manufacturer. 
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SUPER SONR 19 — 


The remote control portable you have dreamed about. It’s excitingly new, 
luggage-light, has quality features found in no other Tv set. Wireless Super 
Son-R* not only turns the Tv on, changes channels and adjusts the volume 
from across the room—it also turns the Tv completely off. Unlike other 
remote controls, no tubes are left burning inside the set! Yet a miracle control 
center in the Tv stays on constant alert, ready to receive your next 
Son-R signal. No buttons to push, no knobs to turn at the set ever! 


New advance by Admiral, originator of 19” TV. 
Never before such luxury features in 
fashion-slim Portable TV! The world’s 
most convenient remote control...a big 
movie-square screen with a picture that 
is 38% brighter and clearer...a front- 
mounted Alnico V speaker for finest 
tone quality...even an illuminated 
channel indicator. New Automatic 
Contrast Restoration provides sharper 


x T.M. of manufacturer, 

















119° overall diagonal, 172 sq. in. viewable area. 


ADMIRA] 


Adenirale Sold in 110 countries - Admiral Sales Corp., Chicago 47, Ill., U.S.A. + Canadian Admiral Ltd., Port Credit, Ont. 









blacks, truer whites! And for the first 
time in any TV set, a new miracle 
Compactron* tube in famous Admiral 
Picture Guard Circuit gives maximum 
fringe-area reception and picture sta- 
bility. Shown: The Sportsman, Model 
PS921 +t. Choice of colors. Super Son-R 
19” TV is also available with one-button 
control (turns set on, completely off, 
changes channels) from $209.95.* 


* Price slightly higher some areas, 
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Country living in the West 


RANCH * CABIN * CODNTRY HOUSE * VACATION HOUSE 





The ultimate in a low-cost summer home 


Believing he might tire of a vacation home 
after a few years, the owner of the beach 
property pictured on page 77 decided he 
should invest little money in a second 
house. His solution was the complete pre- 
fab: a used house trailer. 

He already owned the beach site. The 
improvements he put into it over six 
years cost a total of $1,320, and $500 of 
that is in fencing. The resulting house has 
the usual conveniences and sleeps four 
persons comfortably. The family has in 


no way tired of the low-cost home. 
Before we describe his experience further, 
a word of caution. If you are thinking of 
using a trailer as a vacation house, make 
sure this is permitted by the county in 
which you plan to. park it. Make sure 
there is a good water supply (you can get 
by more easily without the other util- 
ities). And screen or landscape the trailer 
well, so your second home won’t blight 
the beauty of the vacation land you came 
from the city to enjoy. 


The owner of this used trailer bought it 
with the agreement that the dealer would 
deliver it to the site. The trailer is set on 
concrete piers and is hooked up to elec- 
tricity, water, and a septic tank system 
that the owner installed (it works fine in 
the porous sand). The trailer sleeps four 
persons, in two single beds at one end and 
a double couch-bed in the “room” at the 
other. It has range, refrigerator, and elec- 
tric heat. 


He added a bath house: a large, old- 
fashioned, 6 by 8-foot telephone booth 
that he moved in next to the trailer him- 
self. It contains a bathroom with shower, 
a hot water heater, and tool space. 


Here is his list of expenses: 


Trailer, delivered on site ........+..005-- $300 
Alterations to trailer 
Both house ........... 

Pinbing eters 22 cc cvisecoccsoevetcess 
Plumber 
Septic tank and drain field ............... 75 
Damed G2. Goad BRED 00d ckdcbrsccudoegees 500 





Amortized over six years, this turned out 
to be a low cost house indeed, and a thor- 
oughly comfortable one that requires 
little upkeep and almost no worry. 





Portable mill utilizes a plank to guide its first “slab” cuts. For 
boards, log is stuared. Then the mill is simply rolled over pre- 
vious cut to saw off a board. Different sizes fit most makes 
and lengths of chain saws, including those with two motors 





Logs to lumber ...a portable sawmill 


If you have a chain saw for cutting your 
own firewood, an intriguing and possibly 
much broader use for it is made possible 
by a new attachment that converts any 
gear or direct drive chain saw of 6 horse- 
power or better into a portable sawmill. 


It makes possible straight ripping cuts 


os 


the length of a log. With it, you can cut 
your own timbers, planks of any thick- 
ness, posts, beams, and sized cabin logs. 
Probably the most interesting point to 
owners of acreage is that you can harvest 
good lumber from logs that have fallen 
at some remote spot on your property. 


All lumber for this rustic cabin is cut by portable mill at site: 
beams, joists, floor planks, sized wall logs. The cabin will be 
erected to door height without regard to doors and windows, 
then the openings cut out where desired with the detached saw 


The portable sawmill handles both hard- 
wood and softwood; the lumber obtained 
is rough-cut but uniform in thickness. 
Using the mill with large chain saws, log- 
gers are producing up to a thousand board 
feet of lumber per man-day. Cost of a 
mill for a smaller chain saw is $160. 
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Is your home 


as the new home 
youre paying for? 


insurance as: modern 














1 
Are you trying to get by with just fire insur- 
e: ance on your home? This kind of thrift might 
e easily wipe you out financially. If somebody 
$, gets hurt on your property, he could sue you 
w for a small fortune. Arid how would you replace 
what’s inside your house if a fire destroyed it 
or burglars hauled it away? You need protec- 
tion against all these hazards, and you can get 
it in one modern Allstate Homeowners policy 
; (available in most states). 
“d 
S. Youre in good hands with 
g- 


‘ ALLSTATE 
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Look how Allistate’s 4-way policy pro- 
tects you: (1) Home—protection against 
losses from fire and other hazards. (2) Family 
Property —insurance on your clothing and 
furnishings against fire and other hazards. 
(3) Theft —insurance against burglary losses 
and damage caused by thieves. (4) Liability 
—protection against financial liability for 
an accident on your property. 





Allstate’s Homeowners policy costs a whole lot 
less than separate policies. You don’t have to wait 
for your present fire insurance to expire. Credit 
can be applied to your new Homeowners policy. 
Whether you own or rent, you can get one to fit 
your needs. Stop at the Allstate booth at Sears 
—or look up “Allstate Insurance” in your phone 
book. Allstate Insurance Companies. Home Offices: 
Skokie, Illinois « Auto . Accident and Sickness . 
Property « Life Insurance May we help you? 


HOMEOWNERS 
INSURANCE 


rr |) 
A a 
a 


eee® 


Papi / 


v 





vm 


Vp 







\h ANS 
‘ \ iy \ 


THERE IS NO TIRE IN THE WORLD THAT CAN MATCH IT 
THE GENERAL DUAL 90 is the fin- peace of mind you enjoy includes 


est of all tires. It provides much longer total freedom from punctures. In every 
mileage with complete safety. Quicker regard, the Dual 90 is built to increase 
stopping, even on wet pavements. The your motoring pleasure and safety. 


THE GENERAL DUAL 2) 
— 
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Patio has built-in bench, brick and tile floor. Note entry 
through 12-foot fence, which screens area from the road 
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DUNE 
FENCES 


Sketch of site shows how trailer house, bath house, 
and patio nestle in lee of planted shoulder-high dunes 


DARROW M. WATT 


Eight steps above level of patio, bench on small deck is pleasant observa- 
tion post when wind is light. Recessed patio is protected by the dunes 


Weekend living on the open sand 


Sand has proved a stable foundation for this small weekend 
house and garden. And beside Monterey Bay, California, sand 
is the prime environmental factor: It forms the dunes that cut 
the sea wind. It undulates in hillocks that dress up the fore- 
ground of a broad seascape. It supports a varied garden of 
beach plants, and patios of bricks and marvelous timbers 
cast up by the sea. 

Indeed, the landscape construction materials for this garden 
were furnished almost entirely by the sea. Driftwood has be- 
come a handsomely weathered table, benches, decks, and steps. 


The garden required only mild effort and an investment of 
“next to nothing” over a period of several years. The planting 
—mainly ice plant (Carpobrotus edulis), Acacia floribunda, 
and Monterey cypress—stabilized the dunes. Friends who con- 
tributed labor included designer Marcus Stedman, who devised 
the landscaping. 


The beach house, too, represents a minimum investment. It’s 
really a trailer, set on piers and landscaped. A high fence 
screens it from the road. For its story, see page 74. 
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. Carving driftwood bench is long-term project. Deck boards and 


bench supports are held in place by lumber sunk 2 feet in sand 
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the modern way 
to sweeten 


Sweet 









the figure 
for your figure 


What makes Sweet*10 
the modern way to sweeten... 
there’s not a calorie in it. 

It makes everything you sweeten 
taste great — without a trace 
of an aftertaste. 

It’s easy to use. 

Perfect for iced tea 

and other cold drinks because 
it dissolves instantly. Try it 

in coffee. Use Sweet*10 in 
your baking and cooking. 
And it has a special way 

of bringing out the natural 
flavor of fruit and cereal. 

You buy Sweet*10 

in the grocery store. 





lt comes in liquid, 
tablet and granulated form. 





Get your copy of the new Sweet*10 recipe booklet. Contains low-calorie 
recipes for cooking, baking, canning and freezing with Sweet +10. 

Send 10¢ to SWEET *10 RECIPES, Dept. S$, Box 426, Omaha, Nebraska. 
TIDY HOUSE PRODUCTS, DIVISION OF THE PILLSBURY CO. 
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Hallway connecting bedrooms provides complete laundry facilities, a 
work counter, and linen storage, as well as a family picture gallery for 
everyone to enjoy. Acoustical tile ceiling reduces appliance noise 


This ts a “working” hallway 


This multi-purpose hallway is more than 
a passageway between two areas in a 
house. Enlivened with a family gallery of 
photographs, it provides complete laun- 
dry facilities—from washer, to dryer, to 
ironing board, to storage. It also houses 
two good-sized closets opposite their re- 





View down hallway, left to right: inter- 
com panel, doors to boys’ rooms, picture 
gallery, laundry facilities, and storage 
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spective bedrooms. In addition, the con- 
trol panel for the intercom system is 
located here, handy to the entire bedroom 
wing. Compactly designed by architect 
Alfred Preis for the Lawrence Hanebergs, 
of Honolulu, the hall is about 4 feet wide, 
exclusive of appliances, and 27 feet long. 


Folding doors open boys’ closets for full 
viewing without blocking hall traffic. 
Closets have built-in chests, ample storage 











Pool water 
protection starts 
small...with HTH 
chlorination. 


From the smallest wading pools 
to the largest swimming pools 
. . . HTH keeps the water 
healthy and tempting for tots 
and adults, alike. Just emptying 
a pool is never enough. ..a 
child can contaminate a freshly 
filled pool in seconds. All pools 
must be chlorinated every day, 
regardless of size. Dry, free- 
flowing HTH Granular or handy 
HTH Tablets release effective, 
dependable chlorine to keep 
pool water sanitary all day... 
make pools a healthy place to 
play. For the details, write for 
a free copy of HOME POOL 
CARE, HTH, Olin Mathieson 
Chemical Corp., Baltimore 3, 
Maryland. 


Keep your pool 
“drinking clean” with 


HTH 


Olin 


CHEMICALS DIVISION 


HTH® is a trademark 


FREE BOOKLET OFFER 


Olin Mathieson Chemical Corporation 
Baltimore 3, 


Please send me your free booklet, “Home 


Pool Care.” 
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New ideas in erosion control 


In new forms, three familiar materials can 
be of aid when you seed or plant any 
area where rain or wind may give you 
erosion problems. State highway depart- 
ments are using them as temporary blan- 
kets to hold shoulders, ditches, and banks 
of new highways in place until grass or 
other plantings take over. Manufacturers 
and some nurseries are now making them 
available in the smaller quantities needed 
by the home owner. 


JUTE NETTING 

The jute netting used for erosion control 
comes in 50-inch wide rolls and it costs 
about 30 cents a yard when bought in 
small amounts. It has a 34-inch mesh and 
resembles a rough, hairy fish net. To pro- 
tect a lawn on a slope, you lay this heavy 
netting over the soil after seeding in the 
normal manner. You secure the netting 
with large staples (bent from 12-inch 
lengths of wire), pushed into the soil at 
$3 or 4-foot intervals. You then roll or 
tamp lightly to work the netting directly 
against the soil. In addition to controlling 
erosion, it acts as a mulch to give shade 
and reduce evaporation. 


Unlike the jute burlap sacking formerly 
used for erosion control, this jute netting 
does not have to be removed before it 
smothers the emerging grass seedlings. 
Grass simply grows through the mesh 
and the netting disintegrates within 
about three months. 

To plant seedlings or sets, prepare the 
soil, secure and tamp the netting in place, 
and use a pointed stick or gardener’s 
trowel to widen the loose mesh openings 
of the jute net where you wish to plant. 


PAPER NETTING 

This product is a surprisingly strong 
netting that is made of thin twisted- 
paper string. The large-mesh version (14 
by 2-inch opening; cost: 8 cents per yard) 
is usually stapled down over a mulch 
layer of straw or peat moss, spread over 
the prepared soil. A more closely-woven 
version (14-inch mesh: 14 cents per yard) 
can be stapled in place over the seeded 
soil without a mulch layer in the same 
manner as jute netting. The larger mesh 
with a mulch layer is superior for plant- 
ing extremely steep banks. 


Like the jute, this paper netting is left 
in place over the growing plants to de- 
compose in time. (Incidentally, a similar 
inexpensive paper netting, treated to re- 
sist weathering, is available for screening 
fruit trees and plants for protection from 
marauding birds.) 


PAINT SPRAY 

This one is called an elastomeric polymer 
emulsion spray. In more familiar terms, 
it is a special formulation of a water- 
mixed plastic paint which you spray on 
the prepared and seeded bed. It dries in 
about an hour to form a very thin cover- 
ing film that binds the soil’s surface to 
resist rain and wind. Porous, it allows 
water to descend through, yet reduces 
evaporation. Grass seedlings sprout up 
through the coating without hindrance 
and it eventually disintegrates. 

The plastic can be applied with most ordi- 
nary garden sprayers. Non-toxic to seeds 
and plants, it comes in three colors: clear 
for an invisible film, green for a finished 
look, black for maximum heat absorption. 


One thin coating will not withstand the 
fast run-off from a storm drain. But in 
areas of heavy drainage, you can apply 
several spray coats to make the covering 
stronger and it does not hinder plant 
growth. Cost is about $5 for 1 gallon, 
about $90 for 30 gallons. One gallon cov- 
ers approximately 500 square feet. 
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When you buy window glass 


It’s always a help to know the jargon. 
When you order glass, whether for a re- 
placement window pane or for a full view 
wall, it’s useful to know the language of 
the glazier. Here is a glass glossary. 


CLEAR WINDOW GLASS 

Basic window glass comes in two forms: 
sheet and polished plate. Intrinsically, 
they are of about equal strength; how- 
ever, because plate glass is made in 
greater thickness it is heavier and 
stronger for a given area. It is also pol- 
ished to make both its faces parallel so as 
to eliminate the wavy distortion inherent 
in sheet glass. For both these reasons, 
plate glass costs more. 

Sheet glass comes in these standard thick- 
nesses: picture glass (1/16 inch), single- 
strength (3/32 inch), double strength (4% 
inch), and crystal (3/16 or 7/32 inch; also 
called heavy sheet glass). The strength of 
the glass and the maximum size of the 
opening for which it may be safely used 
are proportional to the thickness; so is 
the cost. A further quality grading of 
sheet glass—AA (special order only), A, 
B (standard), and greenhouse—denotes 


standards of clarity and allowable defects. 
Plate glass is made in thicknesses of 4% 
to’1%4 inches, in qualities designated as 
silvering, mirroring, and glazing. Although 
the more expensive silvering and mirror- 
ing grades can be ordered, the glazing 
grade is used most for fine quality sliding 
glass doors and large window expanses. 


In selecting a grade of glass, remember 
that the larger the area, the more disturb- 
ing distortion and lesser quality—often 
more tolerable in small panes—will be. 
Sheet glass is usually set with the waves 
horizontal, to make the distortion seem 
less pronounced. 


Wherever you have a view that you cher- 
ish, plate glass is indicated. However, 
if the area is large and the cost of plate 
glass seems too high, you can sometimes 
achieve a reasonable compromise by using 
high quality crystal carefully selected for 
absence of waves. 


SPECIAL PURPOSE GLASS 

Privacy, light diffusion. Translucent fig- 
ured glass is a good answer to situations 
in which light transmission only, not visi- 


bility, is important (entries, carports, 
fences, bathroom windows, and interior 
room dividers). The figure, which may be 
a random or regular design, is rolled into 
one face of the glass; in windows, this 
face is usually turned toward the interior 
of the house for easier cleaning. Similar 
translucent effects can be had with cor- 
rugated glass. 

Glare and heat reduction. Varying gray 
tints in sheet and plate glass have been 
developed to filter out half to over three- 
fourths of the light—useful where a win- 
dow faces the glare off a sunny paved 
expanse to the south or west. This glass 
will also absorb about half the sun’s 
radiant heat energy. In this it is compa- 
rable to blue-tinted. heat-absorbing glass, 
but it gives much less color distortion. 


Decorative effects. You can gain the fore- 
going qualities of privacy, light diffusion, 
glare and heat reduction along with 
added decorative effects by means of 
various center layers in laminated glass. 
For a note on this, see page 113 of the 
April 1961 Sunset. 


Fire protection. Wired glass, made in 
thicknesses of 14 to % inch, has a wire 
mesh between the two faces. Many build- 
ing codes require this glass for skylights 
and other locations where fire protection 
is called for. Clear, translucent, and heat- 
absorbing types of this glass are available. 








Doesn’t this big, old-fashioned picnic basket make you want to hop 
in the car and head for the Great Outdoors? It’s made for fun and 
feasting wherever you drive . . . whether it’s to that favorite fishing 
stream, a hidden picnic spot—or wherever the fun is! It’s made of 
sturdy woven oak, and it’s rugged enough for years of happy picnics. 
We think this wonderful basket and “Happy Motoring” go together. 
That’s why we’re offering it to you for just $2.49 when you fill your 
tank with Enco or Enco Extra gasoline. 

P.S. Wouldn’t today be just right to fill your tank, fill that basket 
brimful of wonderful food—and head away from town? 


( 
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When this model was built, the second home 
in the mountains it represents, was just a 
young architect’s wonderful dream. Today, 
renowned as one of the West’s most creative 
designers of homes that are as practical as 
they are beautiful, George Rockrise week-ends 
in his dramatic Squaw Valley home. He'll tell 
you that the model—as a symbol of careful 
planning over the years—did much to make 
his dream come true. “There’s something 
about actually seeing what you want in clear, 
sharp detail that helps it happen,” he says. 


Build a model 
for your future! 


Helping you see in clear, sharp detail the 
factors to be considered in your investment 
program is the job of the Dean Witter 
Account Advisor. Very much like an archi- 
tect designing you a home, he helps create 
a plan that fits your personal circumstances 
and objectives. 


Should you invest for long-term growth, 
for current income, for both? Should you 
invest at all? Would a modest start, followed 
by planned step-by-step accumulation of 
stocks and bonds, be the soundest approach 
for you? What securities should you buy? 
The Account Advisor turns the light of his 
intimate knowledge of the investment busi- 
ness on these and many other questions in 
creating a sound plan for you. 


There is no charge for this help —the 
research needed to develop an intelligent 
investment plan personalized to your 
requirements, informative reports on 
securities to guide your decisions and 
keep you alert to investment opportunities, 
and periodic reviews of the holdings you 
accumulate. 


Right now is a good time to come in and talk 
to an Account Advisor. Whether you have 
$100 or $100,000 to invest, you'll find a 
warm welcome at any of our thirty Western 
offices. 


Our 16-page booklet, “Working for YOU 
at Dean Witter & Co.,” tells more about 
our facilities and extra services. May we 
mail you a copy? Just write: 


DEAN WITTER & CO. 


Members New York Stock Exchange * Pacific Coast Stock Exchange 


45 Montgomery Street, San Francisco 
440 Washington Bidg., Seattle e 


632 South Spring Street, Los Angeles 


220 Equitable Bidg., and Lloyd Center, Portland 


35 Western offices serving investors in Arizona, California, 
Hawaii, Nevada, Oregon and Washington 
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INVESTING FOR BETTER WESTERN LIVING 





Good ideas 


..- from Sunset readers 


TABLECLOTH SECURITY 

We have a Japanese-style teahouse in our 
patio area. To keep the cloth from blow- 
ing off the table, we have fastened Ori- 
ental tassels to its corners. (You find them 





on scrolls, cushions, and wall hangings, 
and in Chinatown or other Oriental 
shops.) You can stitch the tassels to the 
cloth, or pin them with safety pins to’the 
wrong side of the cloth for easy removal 
when you want to launder it.—Mrs. 
J.P.N., Burlingame, Calif. 


TOY TOTER 

Here is a good use for those colorful, 
plastic utility buckets sold in variety 
stores and supermarkets: When taking 
your small-child on a trip or a visit, fill 
a plastic bucket with his favorite small 
toys. He will enjoy carrying the bucket 
himself, and will find it more fun to pick 
up the toys when he can put them into 
such a container. The bucket is fun to 
play with itself, and has no sharp edges 
to hurt the child or damage furniture. It 
also is useful outdoors as a pick-up con- 
tainer for scattered yard toys.—Mrs. 
B. F., Sacramento. 


CHILDPROOF SLIDING DOOR 
Keeping a toddler from “off-limits” areas 
of the house can be a problem if some 
rooms have sliding doors that don’t lock. 
A. L. Berlad, of San Diego, devised this 
childproof “lock” that can be opened 
from either side by an adult. 


Drill a 14-inch hole, at about a 5-foot 
height, through the door near the edge 
opposite the door pull, and as close to 
the frame as possible. To keep small chil- 
dren in or out, insert a 44-inch dowel 
about $ inches long in the hole from either 
side. To open the door, pull out the dowel 
from either side. The device works well 
for sliding closet doors, too. 

When the lock is no longer necessary, 
patch the hole with dowel and plastic 
wood and paint it. 
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New! 
For “instant’™ 
wrapping... 


Just pop in—fold over—it’s wrapped to 
stay fresh! Protected the sure way, the 
pure way—with clean, clear wax (and 
plenty of it!). Handiest ever for any 
size sandwich—cake, pie—leftovers, 
too. Try transparent Waxtex Sandwich 
Bags. Such a big convenience. 


am ——-_ ad 


WAXTEX 


sandwich bags 


Biggest, roomiest 
you can buy! 
Waxtex Sandwich 
Bags in the handy 
flip-top carton 


Fine products 
of American Can Company 


Same fine Waxtex comes in the familiar rolf.’The-roll that can’t fall out of the box! 
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this time, _ 
a professional painter 
is painting our house... 





q 





et oe 7, 
Next time, let a Professional Painter 
do your painting. He’s neat, efficient, 
fast and experienced. 


While you enjoy extra leisure, he’ll 
give your home a bright new look in- 
side or outside. 


And ask him to use Fuller Painter 
Products, specially formulated for 
professional craftsmen. You'll both be 
glad you did. 







PAINTER PRODUCTS 









Gypsy’s hillside house matches appearance of owner's; it has lanai, deck, and lower-level 
patio. Interior, vented and lit by a window, is kept draft-free by swinging door 
} i | y ging 


This dog enjoys hillside living | 


A sloping home site can pose problems for 
a dog similar to those it poses for peuple. 
This unusual structure was the answer 
one dog owner, designer Donn Spangler 





Louver window allows variable ventilation. 
Deck acts as entry walk from ground level 






DARROW M. WATT 














of San Carlos, California, found for the 
problem of giving his pet a comfortable 
house—oriented for breeze and view—in 
keeping with the main house and site. 
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Floor plan and elevation show structure 
and siting. Chimney conceals water tank 
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SUCH SWEET WINGS HAPPEN 
(Wut) SPRECKELS SUGAR 

















.like these funny-face fruit salads! 


Easy? You bet! Fun to serve, too! And with all the wonderful fruits that 
are available, you can fix a variety of Funny-Face Salads. And for a won- 
Gerfut topping fot these salads, try this delightful Sweet-Sour Dressing 

on % made with sparkley-white Spreckels Granulated Sugar! 
Just combine 1 cup Spreckels Granu- This quick, delicious dressing brings 
lated Sugar, 1 tablespoon cornstarch, out all the sweet, summery flavor of 
Y teaspoon salt, 1% cups water, % each fruit! (Hint for Mother: the 


cup lemon juice. Cook over low heat youngsters will have lots of fun 
r basa! — . ~ i and boil one minute. Makes 2 cups. helping you invent new salad faces!) 








For other Funny-Face ideas, write: Spreckels Sugar, 2 Pine Street, San Francisco, California 


WESTERNERS ARE SWEET ON SPRECKELS SUGAR 
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“Melody in White.” For a 6%" x 12” full-color print of this original photo by Walter Chandoha, 
send, 25¢ in coin to Cat Pictures, Dept. SU-302, Box 6586, Chicago 77, Illinois. Offer good only in U.S.A. 























from their daily feeding ot 


PUSS’n BOOTS 


Good nourishment from a halon diet means healthy, happy 
cats like these. And a daily feeding of Puss’n Boots gives quick 

results—in a glossier coat, more energy and a happier dispo- 
sition. Start feeding Puss ’n Boots today, and see the difference. | 


8 oz., 15 oz., and 26 oz. sizes <> 
Important: Cats have dif- 


ferent food requirements lpr > ) 
from other animals. If « _~ 

your cat likes fish, it needs a fish food formu- 
lated just for cats: our Original Fish Formula, y) 
If your cat likes meat, it needs a meat food ee. ae 
formulated just for cats: our New Meat Flavor. { 


























Coast Fisheries Division of The Quaker Oats Compony, Chicago 54, III. 
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RICHARD FISH 


Woven cord seats and backs make good replacements for damaged 
or worn fabric on patio chairs. Cord lasts, can be woven in designs 


Replcce worn canvas with cord 


You can make your own replacements for 
worn or damaged outdoor furniture fab- 
rics by using. woven cord; the techniques 
are fairly easy and produce striking re- 
sults. Woven patio chair seats and backs 
not only are comfortable but have excel- 
lent lasting qualities even though con- 
stantly exposed to weather. When they 
become soiled, a quick scrub with a stiff 
brush and detergent solution will restore 
their whiteness. 

William Pillich, of Encino, California, 
wove the chairs pictured above. He used 
No. 4 mason line, but the equivalent size 
of cotton clothesline cord will work just 
as well. Buy the line at any hardware 


ae & oe ZS) 





Cord stretched across campaign chair gives 
new look, new shape to seating surfaces 
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store, where you will find it in 48-foot 
hanks, at about 75 to 95 cents a hank. 
The hanks come 12 to a box; unless the 
hardware store has already cut the hanks 
to sell them separately, they are all con- 
nected in one continuous strand. It’s a 
good idea to buy the cord uncut, then cut 
it into pieces of as great a length as pos- 
sible to reduce the number of knots you'll 
have to tie. Short lengths are easier to 
work with, but too many knots are hard 
to hide. 

For chairs about the size of those shown 
above, you'll probably need about seven 
hanks; slightly less for those shown below, 
because the cord runs only one way. Get 





Folding chair seat, back reinforced with 
4-cord strips, also along top, front edges 

















NEVER 
AGAIN 
that sick 
feeling 
when your 
toilet 
overflows 


TOILAFLEX’ 


Toilet Plunger 


® DOUBLE-SIZE CUP, DOUBLE-PRESSURE 
® DESIGNED TO FLEX AT ANY ANGLE 
e CENTERS ITSELF, CAN’T SKID AROUND 
@ TAPERED TAIL GIVES AIR-TIGHT FIT 


$265 fully guaranteed 


AT HARDWARE STORES EVERYWHERE 
Canada 


Higher in 




















Amazing Offer to Show You 











WELDIT WORKS! 


© Use WELDIT CEMENT 
On WORST LEAK 
Or BROKEN ITEM 


PAY NOTHING if Weldit All-Purpose Ce- 

ment doesn’t STOP LEAKS instantly. 

or fix, mend and repair anything. ‘We 
uarantee satisfaction. Weldit CEMENTS 

ING TO ANYTHING, repairs, water- 

proofs, insulates and caulks, eldit is 

used by millions ,.. for wood, plastic, 

metal, rubber, glass, etc. 


MILLIONS MAKE TEST — WELDIT | 


Here’s what yee BS. — = Weldit 
test today. Try n home, office 
etc. If it seneat > the best rib | in the 
world, just send the wrapper and yer 
money will be retuntes immedia 
sl WORKS... IT WILL WORK FOR 


GET WELDIT today at 5 & 10s (hard- 
ware counters); supermarkets; hardware, 
paint, auto supply & stationery stores. 
If not available locally, order from: 
Weldit Corp. (Dept. S-3), 320 5-Ave., N.Y.1 


Stop Pointed 
Toe Shoe Pain 


With Instant-Acting Dr. Scholl’s! 


Don’t suffer from corns, sore toes or 
tender spots caused by pointed 

toe shoes. Apply soft, — 

ing, protective Dr. Scho! 
Zino-pads to stop vainful 
shoe friction and 
Separate Medications 
included in each box to 
speedily remove corns, 
callouses. Try them! 











Df! Scholls 


Zino-pads 



































































Aluminum 


SLIDING DOORS 








Aluminum 


SLIDING WINDOWS 





























Aluminum 








STORM DOORS 
SCREEN DOORS 


Distinctive products for Western 
Homes designed: for satisfaction, 


durability and 


EASY INSTALLATION 


Available from your favorite lum- 
ber or building material dealer. 


Descriptive literature on request 


Manufactured by 


RYLOCK COMPANY, LTD. 


2485 WASHINGTON AVENUE 
SAN LEANDRO, CALIFORNIA 


WHEN IT'S RYLOCK. 





it’s RIGHT! 


“OR PRE POE: 
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enough to include unforeseen extras. 


Chair frames for this project should be 
strong enough to withstand the stresses 
of the many tightly drawn cords. A simple 
weave is all that is needed, although you 
can make many different patterns, de- 
pending on your skill and patience. Usu- 
ally, open-type weaves are better for chair 
backs than for the seats. 


WEAVING THE CHAIRS 

Each chair shown here is done differently. 
You will have to determine what tech- 
nique best fits the type of chair you have. 
In the chair to left at top of page 87, 
8-cord-wide strands in the center of the 
seat and back are separated and inter- 
woven to make large diamond shapes. 





Our diagrams are based on Pillich’s 
wooden chair. This weave is simple, will 
work on most chairs, and shows you a 
basic technique on which you can make 
your own variations. 








The basic tie to anchor the cord to the 
frame is a simple double loop (Figure 1). 
Leave the loops loose enough so you can 
work the cord through them easily, going 
back to tighten each when the one ahead 








of it is in place. Figure 2 shows opposing 
sides of the frame; the loop shown in 





String chair in one direction, then give it 
an over-all tightening. Weave in strands 
in other direction, tightening as you go 











Figure 1 is used at the top and a slightly 
modified version is used at the bottom. 
At the bottom, you simply wind cord 
around the frame to fill the gaps between 
loops. Leave corresponding spaces be- 
tween top loops, so that these can be filled 
in later with another length of cord (Fig- 
ure 3), or with the loops of an adjoining 
surface as at right in photograph below. 
To start the cord, lay the end along the 
frame and wrap at least three or four 





To insure taut, uniform surface, tighten 
with pliers. Wrap pliers grippers with 
tape to avoid scarring or damaging cord 


turns of cord around it to cinch it. Make 
used of the connected hanks to avoid too 
many endings. When you do come to an 
end, make a neat square knot. 

When you come to weave in the cross 
strands, you will find that a shuttle will 
speed up the work considerably. A shuttle 





Make comb of finishing nails driven into 
small, smooth board length for pressing 
strands into pattern as they are tightened 


can carry a good length of cord, and 
makes it easier to weave the cross strands 
through. Make a simple one from a 3 by 
12-inch piece of 44-inch plywood, by cut- 
ting a semi-circular notch into each end. 


When we were stringing the campaign 
chair shown on page 87, we found that 
squeezing the back together a couple of 
inches with a furniture clamp, then releas- 
ing the clamp when the cords were tight- 
ened, assured a sag-free job. 
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IW0 NEW SUNSET BOOKS FOR WESTERNERS 


Fun for Children—and Parents 


This idea-filled book from Sunset offers family fun 
that’s new and different. You’ll enjoy making the toys, 
togs and party things described, fully as much as the 
children will enjoy receiving them! Easy how-to-do-it _ 
directions for making puppets, dollhouses, kites, fun- 
clothes, bird feeders, paper cut-outs, candles, cooky- 
crocks and a-hundred-and-one other things . . . that 
you can make in.the workshop, at the sewing machine 
or on the living room floor. Gifts and party favors for | 


birthdays, holidays. 300 photos and drawings to guide 
you. 











) THINGS TO MAKE FOR CHILDREN $1.75 
EACH CONTAINS HUNDREDS OF IDEAS, HUNDREDS OF PHOTOS 


New Beauty for Your Home 


If the front of your home needs an extra something, 
you'll want this new book from Sunset. Loads of ideas 
on how to improve the front of the home—from the 
street to the doorway. Hundreds of photos show im- 
provements designed to dress up the front area and 
say “Welcome” to guests. Tells what to do and what 
to avoid in front yard planting, decorative screen in- 
stallation, beautifying the steps, walks, driveway and 
parkway. Idea-photos show how to give individuality 
to the subdivision home. The latest of Sunset’s popular 
building and garden books. 





ENTRYWAYS AND FRONT GARDENS ~— $1.50 





ORDER ONE OR MORE OF THESE BOOKS NOW FROM YOUR DEALER—OR USE THIS COUPON 





























Other Recommended Sunset Books LANE BOOK COMPANY ——~hings to Make for Children, $1.75 
Children’s Rooms and Play Yards......$1.75 MENLO PARK, CALIF. ——__Entryways and Front Gardens, $1.50 
Fences and Gates...cc:oc-ccenennen $1.75 | 
Garden and Patio Building............... $6.95 Please send these books: | 
Garden Work Centers.......................... $1.75 | 
Mosaics. Sib tte PR LP AES $1.95 | 
Color in Your Garden. $1.75 Name — | 
Walls, Walks, Patio Floors.................. $1.75 Address. 
Patio Roofs. $1.75 





State 
(Enclose 4% sales tax in California) 





Landscaping for Western Living.......... $2.00 ve 
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Look Here 


¥ 


This is tire-cord 
— reinforced 


HOSE 


and here’s what 
it means to you! 





° | It won’t burst 


even when shut off at the noz- 
zle under full water pressure 
and left for days in the hot sun. 











It will wear 


an ordinary non- 
den hose. Fully 





ears longer th 
reinforced gar 
guaranteed. 





Supplex did it first. Reinforced garden 
hose with a tough, knitted ply of tire cord 
to give extra years of take-it-on-the-chin 
service. Embedded it in this all-vinyl 
plastic hose. Proven by home owners 
everywhere, Supplex is your outstand- 
ing hose buy today. It’s light and clean, 
handles easily, coils up and tucks away 
in a jiffy. Available up to %” diameter in 
25, 50 and 75-foot lengths. Also work- 
saving triple tybe Supplex sprinklers. 
SUPPLEX COMPANY, Garwood, N. J. 


Division of Amerace Corporation 


SUPPLEX 
gy HOSE 


and 
SPRINKLERS 





Originally, draperies were installed on the 
west-facing living and dining room win- 
dows of this Hillsborough, California, 
home. But the large expanse of material 
proved difficult to draw every sunny after- 
noon, and it also sun-faded quite rapidly. 
The owner’s answer was to replace the 
draperies with exterior louvered wood 
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Directly facing the afternoon sun, these shutters pass only diffused light 


These shutters replace curtains 


shutters. The windows and the dividing 
wall sections are all 2 feet wide, so a single 
shutter was hung at each window; each 
shutter swings back flat against the wall 
when open. A single wrought iron latch 
on each shutter holds it closed, and also 
holds it in the open position by means 
of an extra catch. 


GLENN CHRISTIANSEN 














The shutters also help keep the sun's heat outdoors, screen the rooms from parking area 
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“wait *til 
it hits 
the streets 

in your as 
town!’’ A 


The new Renault Gordini 


has outperformed 

every other economy 

car in major compe- 

titions over the most 

gruelling courses in 

Europe. It’s that hot!! 

The Gordini’s spectac- 

ular performance comes 

from a husky, rear- 

mounted power plant nr 
coupled to a fast-shifting 

4-speed transmission./Its “ih 
sports-car-like handling Ce ~— 
is a natural result of 4 
highly responsive steer- a 2 ~~ 

ing, independent 4-wheel ne al oe <e 
suspension and beautiful Ne nse omeeal Tro 
balance. / Though the emi HM ‘ . 
Gordini scrambles and he Oe. Fae ; 

handles like a sports -* een. “s 

car, it gives you up 4 Fa 


























to 37 m.p.g., the con- 

venience of four doors, 

the luxury of deluxe //4 iN 
appointments, the bl 
comfort of foam- i Co) TS “tt 
padded reclining qe a ee, PN te | 
seats, the dura- | ssieenianiaa acs : S| 
bility of unitized i A) A: | 
construction, » a “ een seems eV 
and the security ne — a COREY Z / | 








of a strong Renault ‘ it , 
Warranty*. Never ; ree | boo 
before has a car for if mens: 1) 
$1755" offered you EN : . G oS, ee 4 
such high performance, ~ ee | Saad Pe ies, 3 

pcasgrd and ee ol [7s 

rive the pants off the new Po eels —. 

Gordini today at your id mn we, om Oa, le Li 4 
Renault Dealer's. 


tSuggested list price, fully equipped, P.0.E. West Coast. 


*Warranted for 12 months 
or 12,000 miles. ner ond tires, 





RENAl For all information on overseas delivery, write: Renault, Box 158, Long Island City, New York. 
ew a Suet Gore Gordini’s hrm anny p tare. of its ruggedness and spectacular performance: Tour de Corse, 1958, 1959, 1960, 1st Place / Rallye 


/ Wory Coast Rallye-Abidjan — February, 1959, Ist and 2nd Place / Mille Miglia-Brescia — May, 1959, 1st, 2nd 
and poo ey fear) Sines Rute Saber dunn, bam Overall Ist and 2nd Place / French Mobil Economy Run —July, 1960, Ist Place. (Competition ciass: up to 1000 cc.) 
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The otherwise efficient U-shaped kitchen floor plan has one 
built-in disadvantage: The corners formed by the U often 
contain difficult-to-reach or useless storage space. One time- 
tested solution has been to install revolving Lazy-Susan shelves 









KITCHEN 
}-— 16 


a 


DRAWERS 


SECTION VIEW 





{ SHELVES 


In kitchen corner next to family room, up- 
per corner storage shelf with sliding doors 
is half the normal depth, holds three single 
rows of glasses. Family-room half of space 
becomes bookshelves. Again drawers 
slide under kitchen counter (see plans) 
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KITCHEN 
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DINING ROOM 





FAMILY ROOM 








NA 
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STORAGE 











Sco/le tn feet 
a ——_ ae 
Q 5 
Floor plan. Waste space in elbows of U-shaped kitchen put 


to use in dining and family rooms adjoining. Owners: Paul 
M. Franks, Bellevue, Wash. Architect: Ira E. Cummings 


Left: Pass-through to dining area. Underneath, drawers on 
left slide under kitchen counter; plywood on right backs 
kitchen drawers opening into kitchen side. Folding panels 
close pass-through. Storage above opens to both rooms 


What to do with kitchen corners 


so everything in the corner can be brought within easy reach. 
Here and on page 93, we show two houses that make use of 
a different scheme: The corner space opens through a back wall 
to the dining area, family room, or utility area on the other 
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FRONT VIEW 
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DON'T BUY 

BEDDING OR 
UPHOLSTERY 
Unless it 


. comfort . 
"long life 


FLEX-0-LATOR 


The FLEX-O-LATOR tag | 
means you buy with con- — 
fidence that quality fab- — 
rication inside which (> 
preserves outward styl- 
ing. FLEX-O-LATOR insu- 
lates padding from 
springs, prevents sag- 
ging or bunching. Endur- “ 
ing comfort and beauty , 
results. 


YOUNG SPRING & WIRE CORPORATION, 
Los Angeles 58, California 











Loosens Rusted Bolts 


nuts, screws, ‘‘frozen’’ parts! 


ce ~=—s«éLIQUID 
jad WRENCH 


w 


LFA 









The super-penetrating rust 
solvent that quickly loosens 
rust and corrosion. 











with U.S. Savings Bonds 





More kitchen corners... 


In breakfast room, kitchen corner gives 
open storage, drawers. Panel at back of 
shelf removable for access to dishwasher 


side. By studying the two floor plans and 
the cross-section drawing (bottom page 
92), you can see how each drawer and 
cupboard makes use of the space under 
a kitchen counter. 












Sco/e in feet 
BREAKFAST 
ROOM 











KITCHEN 








U-shaped kitchen in Charles L. Dick home, 


Medina, Wash., adjoins utility and break- 
fast rooms. Architect: J. Artfield Johansen 








DEARBORN-MASSAR 
Res é 


Kitchen waste space is used for pull-out 
laundry bin in utility room (see plan). 
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How do you 
clean your glasses‘? 





hem? 
unladylike 


shirttail ? 
unsightly 








handkerchief ? 
untidy 


necktie? 
unthinkable 








unquestionably best ! 


Silicone-treated SIGHT SAVERS® 
are made especially to do one job 
best — keep your eyeglasses clean. 
SIGHT SAVERS deposit an invisible 
silicone surface on eyeglasses that 
gives added clarity and luster, simplifies 
polishing and prevents minor 

surface scratches. 


You'll see better (look better, too) if 
you'll reach for your SIGHT. SAVERS 
when you reach for your glasses! 


At drug counters everywhere 


® BOOKLET for pocket or purse—15c 
® DISPENSER-PAK for desk or car—39c 





Narrow cupboard for laundry supplies 


Dow Corning CORPORATION 
MIDLAND. MICHIGAN 
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. Mom’s an utter nut 


about Buller-Nul.! 


Tell you what. Try one pound... 
Or one jar... (the exciting new Carafe). Or just one cup! 
Bet Butter-Nut will make you like coffee 
even more than you do now. 


©1%1 Butter-Nut® Foods Co., Omaha, Neb. eee the bonus blend coffee 
94 























After sundown. The skylight’s built-in 
lights are also a help on overcast days 


Day and night 
skylight 


A bubble skylight was built into this bath- 
room because there was no place for a 
window. During the construction, the 
owner had a simple light fixture installed 
in the skylight opening so it could serve 
as the mirror light as well. 

The family much prefers the glareless, 
one-source day-and-night illumination to 
the usual combination of a window and 
wall-mounted mirror lights. 





CLEAR ACRYLIC DOME 7 TRANSLU CENT 


ACRYLIC 
EDGE UNDER Oe 
ROOFING 
- eed 
tS tt; 
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SAW KERF Nsasapeaceir GLASS FIBER 


The skylight has a factory-scaled double 
dome, to insulate and avoid condensation. 
Edges are sealed by mopped-on roofing. 
Lower panel slides out for replacing bulbs 





With glass fiber panel removed. Fixture 
is double socket on a conduit outlet box 
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portable dishwasher 


you can build-in 





THE FRONT-LOADING 







































NEW KitchenAid IMPERIAL 
CONVERTIBLE-PORTABLE 






LOOK! New king-size capacity for 12. New “Guided Action” wash. New modern 
styling. New automatic dual detergent dispenser. New Dual Filter Guards. Flo-Thru 


drying evenly distributes warm air—no “hot spots.” See it at 
your dealer’s. The Hobart Manufacturing Co., KitchenAid 
Home Dishwasher Division, Dept. KS-P, Troy, Ohio. 


PORTABLE MODEL. Has traditional KitchenAid features. Porcelain inside 
and out, and double walls for quiet operation. May cost a little 
more than other portables—but it’s worth it. 


Too much to do...too little time? 


you deserve a 





Front-loading convenience of a built-in; yet, it 
connects to your faucet in seconds, rolls out of 
. the way when through. Converts to a built-in 
without expensive qudiicatien. Beautiful maple cutting top gives extra work surface. 





hitchenAid. 
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Over-all view of studio: Window is on north; end wall of cork above the cabinets has 
skylight with a light irough for nightlighting. Garden area is at left, out of picture 


The question was: “Move 


ee 
ee 


Close-up of cabinets built for canvases. 
North wall burlap for hanging paintings 


The location of this house in an attractive 
older section of Seattle and its proximity 
to good schools and shopping prompted 
the owner, Mrs. Fabens Wendt, to re- 
model rather than move in order to 
achieve the space she needed. An active 
painter, she wanted a studio and, in addi- 
tion, private outdoor living space and 
less lawn and garden to care for. 

By adding the studio at the back of the 
house, architect Nathan Wilkinson, Jr. 
cut the rear garden area in half and gave 
it summertime protection from the north 
wind. French doors connect the new deck 
with the dining room, and the new studio 
with the garden. 


The studio, equipped to handle the mate- 
rials of a serious painter, also serves as a 
study for Mrs. Wendt’s teen-age daugh- 
ters, and as an occasional guest room and 
meeting place for neighborhood groups. 
Landscape architect Roberta Wightman 
designed the garden to increase its appar- 
ent size and soften the angular lines of 
house, deck, and fencing. The low level 


Studio, joined to house by shallow stair, 
can be isolated by closing folding panels 


Single beds recess partly under storage 
cabinets, pull out for overnight guests 


...or remodel?” 


of the garden area created a drainage 
problem. This was solved, with the writ- 
ten consent of a neighbor, by laying agri- 
cultural drain tile across to this neighbor’s 
yard, where it was connected to a main 
sewer line. 

By curving the walk leading to a back 
parking area, Miss Wightman provided 
a logical reason for the raised planter 
bed, used to hide the studio foundation. ° 
Corrugated transite requiring only pipe 
supports was used for the planter wall. 
Trimmed with white, it provides a ver- 
tical texture and a color contrast to the 
house. Sod was rolled out in January. 
The small lawn area made this prac- 
ticable and allowed the garden to be 
finished earlier. 


Because color was important to her artist 
client, she specified an unground terrazzo 
walk in reds, buff, and white to echo the 
studio flooring. Plants such as vine maple 
and dwarf cranberry bush give autumn 
color. The red of the house walls is echoed 
in nandina and Japanese photinia. 
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New deck, before landscaping, built at dining 
room level; studio has 2-foot high foundation 








Plants, predominantly white with some yellow, Deck is more a part of house than of garden, gains privacy from street by 
blue, chosen for all year bloom against red house horizontal open-lath fencing. It is partially roofed with corrugated plastic 


These photographs show the happy answer 
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Studio reduced lawn area. Roberta Wightman, landscape archi- 
tect, elongated walk, repeated curves for look of spaciousness 
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S$. C. WILSON 


Home sits in center of large lot. New deck is behind fencing, 
left, painted to match the house—barn red with a white trim 
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Here are details of two systems: jet spray 
heads above, perforated pipe below 
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Built-in washer elements: pipe with spray heads across window top, feeder pipe (lead- 
ing up from below, left), catwalk for window cleaning, through which water can drain 


If your windows 


collect salt spray How to make 
your windows wash themselves paneer Chandon sp teary, di 


Kuprash house get full share of salt spray 


Rising to one of the perpetual challenges a Se 
of life on the seashore, two Hawaii de- 

signers have devised mechanical ways to 

clean windows blurred because they face 

salt-laden sea breezes. 


In both systems copper pipe sends a 

sheet of water down the window to re- 

move the salt deposit. In the example 

shown above, designed by L. Harold 

Whitaker for Mr.sand Mrs. George Ku- 

prash, mist-spray heads shoot back and 

down over the. window. In that shown at 

right, architects Johnson and Perkins 

used copper pipe with small holes drilled 

at 2-inch intervals. 

Both remove other dirt than salt, but for 

perfect window cleaning you still need a 

squeegee. (Above, note the catwalk pro- 

vided for such cleaning.) You could also 

perforate plastic pipe for such a system. . 

One caution, if you decide to install one: From inside: Sheet of water washes high Perforated feeder pipes along top of the 
. Provide adequate drainage at the bottom. glass. Mrs. Henry Caldwell house, Laie window are fed by pipes led over roof 
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Are you building a 1940 house in 1961? 


In the 1940’s very few houses were built with central 
air conditioning—mainly because the cost of cooling 
was three times as much as it is now. 


Today Carrier air conditioning in an average 
custom-built, three-bedroom house costs about $800 
more than heating alone. This adds only a few dollars 
a month to your mortgage payments. 


Does $800 sound surprisingly low? It is. Carrier 
central air conditioning is one of the few quality 
products that have come down in price during 
recent years. 


Central air conditioning never costs less than it 
does when you build. And the added investment 
will make your house worth more when you sell. 


Meanwhile, everyone sleeps better, eats better, feels 
better—even in the hottest weather. There are fewer 
allergy reactions. Rooms stay cleaner. Indoor living 
is happier and entertaining so much easier. 


There are more Carrier central air conditioning 
| Systems in more homes today than any other make. 


Your nearby Carrier dealer can give you the 
exact cost of air conditioning your home. He’s listed 
in the Yellow Pages of the telephone book. Carrier 
Air Conditioning Company, Syracuse, New York. 


Air Conditioning Company 
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New idea for your summer menus. 
What to serve with barbecued meats 





Versatile vegetable, zucchini, is the 
most popular with 


cooks 


Western 


© 


Fresh corn turned into little pan- 
cakes, unusual treat for breakfast 








~~T Ns 


Here are six recipes that represent the kind of cooking you'll be in- 


spired to do while summer's fresh fruits and vegetables are in peak 


supply and of highest quality. 


The six come from all over the West, and some reflect the agricul- 
tural specialties of certain areas. A Sunset reader in Puyallup, Wash- 
ington, a center of berry production, contributed ‘the unusual recipe 
for the fresh raspberry cake. Another reader in Anaheim, California, 
told us how a bumper crop of grapes prompted her to invent fresh 


green grape pie. 


All of these recipes have been tried and tasted in Sunset’s test 


RICE WITH CURRIED FRUIT 


Curry and fruit go well with rice. 


jer or can (about |4 oz.) preserved 
mangoes, drained 

ripe peaches, peeled and sliced 

cup each honeydew, cantaloup balls 

cup pineapple chunks, drained 

bananas, sliced 

cups dry white table wine, pineapple 
juice, or pineapple-grapefruit juice 

1Y%, cups chicken broth or consommé 

tablespoons each pistachio nuts or sliced 
almonds and raisins 

tablespoon each arrowroot (or corn 
starch) and cold water 

About | tablespoon curry powder 

Salt to taste 

Hot cooked rice for 6 to 8 servings 

Grated coconut 
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Put mangoes, peach slices, honeydew 


ZUCCHINI STUFFED WITH HAM 

A delicious ham-flavored stuffing in 
this zucchini dish makes it suitable as 
an entrée for lunch or a hearty vege- 
table to serve with meat for dinner. 


Db 


medium-sized zucchini 

tablespoons butter or margarine 

medium-sized onion, chopped 

Y2 pound fresh mushrooms, sliced, or | can 
(4 oz.) sliced mushrooms, drained 

Y. cup finely chopped cooked ham 

teaspoons finely chopped parsley 

teaspoon Worcestershire 

Salt, pepper, and cayenne to taste 
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Wash and scrub the zucchini; split 
each in half lengthwise. Scoop out the 
seeds and pulp, leaving shells about 
1,-inch thick. Steam the zucchini 


GOLDEN CORN DOLLAR 


If your family considers fresh corn a 
summer staple, they'll especially enjoy 
these little pancakes, full of delicious 
corn kernels and crunchy with wheat 
germ. We recommend them for break- 
fast, lunch, or supper. 

4 ears fresh corn 

4 eggs 

VY, cup light cream or evaporated milk 

Y,. teaspoon sait 

Y. cup wheat germ (a little more if needed) 
Score the ears of corn by running a 
knife lengthwise through the rows of 
kernels. Cut the corn from the cobs, 
scraping to remove all the milky pulp 
from each ear, and put in a mixing 


and cantaloup balls, pineapple chunks, 
and banana slices in a bowl. Over them 
pour the wine or fruit juice, and let 
stand about 2 hours. Drain the wine or 
juice into a pan and add the chicken 
broth. Bring mixture to a boil and 
simmer about 15 minutes. (Meanwhile 
chill the fruit.) Add the nuts and rais- 
ins to the wine sauce. Dissolve the 
arrowroot in cold water and stir into 
the hot sauce. Add curry powder and 
salt to taste. Cook, stirring, about 5 
minutes, or until thickened. Top rice 
with fruit and curry sauce. Pass extra 
sauce. Garnish with coconut. Serves 6 
to 8—J. R., Oakland. 


halves until almost tender. Mean- 
while melt the butter in a frying pan, 
add the onion and mushrooms, and 
sauté until soft. Stir in the ham, pars- 
ley, Worcestershire; season to taste 
with salt, pepper, and cayenne. Pile 
the stuffing lightly into well drained 
zucchini shells. Set on a greased baking 
pan and bake in a oven 
(350°) until toasted on top and heated 
through, 20 to 30 minutes. Serves 4 
to 6.—1. R., Sacramento. 


moderate 


You might sprinkle the filled zwechini 
shells with buttered bread crumbs 
(about %4 cup bread crumbs with 1 
tablespoon butter) before baking. 


bowl. Add the eggs, cream, salt, and 
14 cup wheat germ; beat thoroughly 
until well blended. The batter should 
be quite thin (if it is too thin, add 
more wheat germ). Drop by «small 
spoonfuls on a moderately hot, well 
greased griddle. The pancakes should 
bake rather slowly. Serve hot from the 
griddle. Serves 4 generously. —E. H.., 
Seattle. 

You might serve these with crisp 
bacon or sausages for breakfast. For 
topping, try honey-butter, or butter 
and maple syrup, or strawberry jam. 
For a light supper, serve the pancakes 
with hot, tart applesauce and bacon. 
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kitchens, most of them when the fresh fruits or vegetables they con- 


tain were in season last year. 





Sunset pays $5. 





While you are taking advantage of the season’s 
bounty of fresh foods, perhaps you will devise new 
recipes you'd like to share with other Westerners. 
If so, we invite you to send them to Sunset Magazine, 
Menlo Park, California. For each recipe published, 


RECIPES TESTED IN 
Sunset’s Western 


Test Kitchen* 


“All recipes published in Sunset have been kitchen- 
tested in Sunset’s Western test kitchen—and 


taste-tested by a Sunset taste panel. 





GREEN GRAPE PIE 


The fresh flavor of slightly cooked 
grapes is distinctive and unusual. 
1'/. cups graham cracker crumbs 
3 tablespoons sugar 
Ys cup melted butter 
| quart green seedless grapes, stems 
removed 
% cup sugar 
3 tablespoons cornstarch 
V4 cup cold water 
I tablespoon lemon juice 
| cup ('/2 pint) commercial sour cream 
| tablespoon sugar 
| teaspoon vanilla 
Combine the cracker crumbs with 
sugar and melted butter; toss with a 
fork until well blended. Set aside 
about %4 cup of this crumb mixture. 
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PLUM CATSUP 


As pleasing to the eye as the palate, 
this bright red, spicy meat relish is 
good with barbecued chicken or any 
pork or veal dish. You might set aside 
a few jars to complement a holiday 
pork roast or roast turkey or duck. 
And it would make a distinctive and 
attractive gift. 

75 medium-sized red plums or Italian plums 

3 pounds (6% cups) sugar 


2 cups vinegar 
1 taki 2 





| tablespoon pepper 

| tablespoon ground cloves 
| tablespoon ground allspice 
1 tablespoon salt 


Wash the plums, remove pits, and 
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RASPBERRY-NUT CAKE 


Serve this delicious cake warm or 
cooled, top with whipped cream or ice 
cream, and garnish with fresh berries. 
2 cups all-purpose flour 
I teaspoons baking powder 
Y_ teaspoon soda 
Y2 cup shortening 
1% cups sugar 
3 eggs 
% cup buttermilk 
| teaspoon vanilla 
Y_ cup chopped walnuts 
2 cups fresh raspberries 
Sift the flour, measure, and sift again 
with baking powder and soda; set 
aside. Using the large bowl of your 
electric mixer, thoroughly cream to- 
gether the shortening and sugar. Add 
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Press the rest evenly into the bottom 
and sides of a 9-inch pie pan. Bake in 
a moderate oven (350°) for about 8 
minutes. Remove and cool. In a pan 
combine the grapes and sugar. Dis- 
solve the cornstarch in cold water and 
gently stir into the grape mixture. 
Bring to a boil, stirring carefully, then 
reduce heat and simmer about 5 min- 
utes. Remove from heat, and stir in 
lemon juice; cool. To serve, turn grape 
filling into pie shell; blend sour cream 
with the 1 tablespoon sugar and va- 
nilla and spread evenly over top. 
Sprinkle with reserved cracker crumbs. 


Serves 6—M. B., Anaheim, Calif. 


Preserves 


slice. Put plum slices into a large ket- 
tle with the sugar, vinegar, cinnamon, 
pepper, cloves, allspice, and salt. Bring 
to a boil, stirring until the sugar is 
dissolved. Reduce heat and simmer, 
stirring occasionally, for about 45 min- 
utes or until thickened. Ladle into hot 
sterilized jars and seal at once. This 
should make 5 to 6 pints—W. W., 
Atherton, Calif. 

You may want to serve some of the 
freshly made fruit relish, either hot or 
cold, on crisp breakfast toast or on 
pancakes or waffles. It makes a spicy 
and not overly sweet preserve to 
spread on breads. 
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the eggs, one at a time, beating after 
each is added. 

Beat for 1 minute. Add the flour mix- 
ture alternately with the milk and 
vanilla, mixing at slow speed after 
each addition. Fold in the chopped 
nuts and fresh raspberries. Pour the 
batter into two deep, 8 or 9-inch round 
pans, or one 744 by 1144-inch loaf pan 
(pans should be well greased and 
lightly floured). Bake in a moderate 
oven (350°), about 30 to 40 minutes 
for the layer pans, 50 to 60 minutes 
for the loaf pan. (If you use a glass 
loaf pan, reduce oven temperature to 
$25°)—B. T., Puyallup, Wash. 





Surprise your family with this fresh 
green grape pie, very easy to make 





Bright red preserves; make some to 
serve now and save some for gifts 


rhaogeteny.~ 





Fresh raspberries keep their iden- 
tity in this moist, but fluffy cake 
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DARROW M. WATT 


Salmon steaks, sparkling and cool in savory aspic glaze, are decorated with truffles and egg white, 


and served on aspic-lined tray. Small shrimp and liver paté canapés glitter under thin aspic coating 


How to present 
foods in aspic: 


Attractive food shimmering in a crystal 
clear, ice cold aspic mantle: What more 
refreshing picture could we conjure for a 
summer meal? 


Aspic artistry is too often considered ex- 
clusively the realm of the chef, with only 
plain gelatin salads expected from the 
home kitchen. But any careful cook can 
follow the steps we explain here, and 
present foods in aspic that are delicious 
to eat and splendid to look upon. 

The aspic stock adds a great deal of 
flavor and very few calories to simple 
foods. On the following page are direc- 
tions for making a basic meat aspic stock 
in quantity. Don’t let the proportions 
startle you; all you need is a big kettle 
and a little time for skimming. (Making 
small portions of the basic stock really 
isn’t worth the bother.) You can freeze 
any extra stock, or make superb bouillon, 
or save it for Glace de Viande (see page 
134). If time is limited, though, you may 
want to prepare quick aspic; its recipe is 
also on the following page. 

Whether you choose simply to glaze an 
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Shimmering and delicious 


open-faced sandwich or perhaps a whole 
turkey, or you want to mold a savory 
ham mousse or flaked crab meat salad and 
then coat the unmolded foods with a 
layer of aspic, here is how to do it. 
The most basic rule to observe when 
making aspics is to keep cold everything 
involved in their preparation (foods, 
molds, racks, spoons), right up until the 
dish is served. 

You must learn to judge when the aspic 
stock reaches the correct consistency; the 
point at -which it is cool and syrupy, yet 
smooth and liquid, and thick enough to 
glaze with an even coating the foods, both 
large and small, over which it is poured. 
The warm, slightly beaten white of an 
egg that is no longer fresh has approxi- 
mately the same consistency. 


A good way to get aspic to the proper con- 
sistency quickly is to set the bow] of aspic 
stock in crushed ice and stir until it is 
ready to use. 

After a few tries, even the beginner will 
be able to determine when an aspic stock 
is workable. And fortunately, if the first, 


second, or even third attempt is lumpy 
and unsuccessful, you can just melt the 
aspic over hot water and make a fresh 
start. 

In addition to the aspic, an opaque chaud- 
froid sauce is sometimes used as a flavor- 
ful and professional looking base coat, 
and it is a fine background for decora- 
tions. Here are three ways to make it. The 
first is based on cream sauce, the second 
is made with mayonnaise, and the third is 
made with sour cream. 

White Chaud-Froid Sauce. Soften 1 en- 
velope (1 tablespoon) unflavored gelatin 
in 4% cup aspic stock. Melt over hot 
water. Blend with 2 cups cold, well-sea- 
soned cream sauce. 


Mayonnaise Chaud-Froid. Soften 1 enve- 
lope (1 tablespoon) unflavored gelatin in 
% eup aspic stock. Melt over hot water. 
Blend with 144 cups mayonnaise. 


Sour Cream Chaud-Froid, Soften 1 enve- 
lope (1 tablespoon) unflavored gelatin in 
14 cup aspic stock. Melt over hot water. 


Mix with 1% cups commercial sour 
cream, 34 teaspoon salt or garlic salt, and 
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WY N which July weather sets the need and we supply some 


happy hints and recipes for barbecues and fun picnics! 


The call of the great outdoors is irresist- 
ible. Give in! Go! It isn’t far. The tree- 
shaded patio is right through that door 
and the flower-fringed backyard is just 
a step down the path. 


Wonderful World! Wonderful weather 
for eating under the sky! Wonderful, 
too, how easily Aunt Penny’s three 
ready-to-use sauces— Cheese Sauce, 
Hollandaise and White Sauce — can 
transform plain summer meals into 
banquets! 





Shall we barbecue first? Steaks? Toss 
them on the fire. Now, try this if you 
want to live high on the hibachi. When 
the smoldering coals have sealed in 
every drop of juice . . . and the aroma is 
enough to drive you out of your mind... 
lift them with loving care onto sizzling 
steak platters. Smother the steaks in 
Bearnaise sauce and serve at once with 
crunchy French bread (sour, of course) 
and a crisp green salad. That’s all. 
That’s living! Oh, yes, the Bearnaise 
sauce. Very simple. Take a can of Aunt 
Penny’s Hollandaise Sauce. . . it’s a 
made-with-magic concoction of butter, 
egg yolks and lemon juice . . . and add 
crushed whole pepper, minced green 
onion, a dash of vinegar and chopped 
tarragon to taste. Add a bit more butter 
when you want an extra rich sauce. 


If You’re Barbecuing Fish, you can turn 
the Bearnaise into a delightful Choron 
sauce by merely adding a couple of 
spoonsful of tomato paste. You’ve never 
tasted anything more delicious. Just 
— you about it makes our mouth 
water. 
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Basic Dishes for Outdoor Meals are a 
must. Sometimes, though, they just 
“add to” a menu instead of embellish- 
ing it. The next two recipes are real 
lip-smackers, we think. Aunt Penny’s 
Cheese Sauce . .. sharp with the elegant 
tang of genuine aged Cheddar . . . does 
the trick. 





CHEESY CHILI BEANS 


1 large package corn chips 

1 can (1 Ib.) chili beans 

1 can (1044 oz.) Aunt Penny's Cheese Sauce 
1 small can ripe olives, chopped 

Y, cup choppd onion 


Sprinkle the bottom of a 114-quart cas- 
serole with corn chips (about 2 cups). 
Mix chili beans, cheese sauce, ripe olives 
and chopped onions. Spoon over chips. 
Sprinkle remainder of chips over top. 
Cover (use foil if baking dish does not 
have a lid). Bake 30 minutes in a mod- 
erate oven, 350°F. Garnish with green 
pepper rings or slices of tomato and 
sprigs of parsley. Serves 6. 





lf Our Cheesy Beans make your taste 
buds jump for joy, wait ’til you get a 
forkful of this simple but superb recipe. 
Simple, we say, because Aunt Penny’s 

ite Sauce . . . butter-smooth and 
lightly kissed with spices . . . is ready 
to use the instant you open the can. 





CREAMED ONION CASSEROLE 


1¥4 pounds white or mild onions 

1 can (10% oz.) Aunt Penny's White Sauce 
Y, tsp. nutmeg 

1 tsp. prepared mustard 

2 thsps. dry California sherry 

1 cup bread cubes 

2 tbsps. melted butter 

2 tbsps. shredded Parmesan cheese 


Remove skins and cut onions into 
eighths (will be about 1 quart). Cover 
with lightly salted water; bring to a boil, 
simmer 5 minutes and drain. Turn 
onions into a 1-quart baking dish or pan. 
Combine white sauce, nutmeg, mustard 
and sherry. Stir into onions. Top with 
bread cubes tossed with butter and 
cheese. Bake in a moderately hot oven 
(375° F.) just until onions are tender 
and topping a rich brown, about 25 to 
30 minutes. Serves 5 or 6. 


What's a Picnic without a good, hearty 
sandwich? Here’s a way to spread some 
imagination between two slices of bread. 


At 


CREAMY TUNA-CHEESE 
SANDWICHES 


1 can (6 oz.) Aunt Penny's Cheese Sauce 
1 cup finely chopped celery 
Y, cup finely chopped green onion 
1 can (6% or 7 oz.) tuna, drained 
1 tbsp. lemon juice 
Y, tsp. seasoned salt 
Y, cup ripe olives, sliced 
3 hamburger buns 
Crisp lettuce cups 


Combine all ingredients except buns 
and lettuce. Split buns, toast lightly, if 
desired. Pile filling on halves of buns 
spreading mixture to edges. Serve open 
face, cold, or broil until heated. Won- 
derful either way. Serve in crisp lettuce 
cups. Serves 6. 


Now, fly to your shopping list and write 
down in big letters, AUNT PENNY’S 
WHITE SAUCE, AUNT PENNY’S 
HOLLANDAISE, AUNT PENNY’S 
CHEESE SAUCE. You’ve got it made! 


A new, 24-page FREE RECIPE BOOKLET will 
be mailed to you for the asking. Entitled 
“The Magic of Sauce Cookery,” it con- 
tains hundreds of brilliant sauce sug- 
gestions and easy recipes. You should 
definitely have a copy. Simply drop a 
post card to Sunnyvale Packing Co., 


Dept. JU, Box 67, Sunnyvale, Calif. 










































Glaze trimmed chicken breasts, prawns 
with aspic stock. Decorate, glaze again 


white pepper to taste, if desired. 

The correct consistency for a chaud-froid 
sauce is the same as that previously de- 
seribed for a workable aspic. 


GLAZED ASPICS 

Well seasoned, cooked, and chilled foods 
such as canapés, chicken breasts, crab 
legs, and whole salmon, are handsome 
served with an aspic glaze. The food is 


ASPIC IDEAS: Here are three ways to use aspc as a glaze 


Arrange truffles, chives on chaud-froid 
masked chicken. Glaze with aspic stock 


coated with a thin layer of aspic, chilled, 
decorated, and chilled again; then glazed 
a second time. It doesn’t matter whether 


the portions are large or small. 


Decorating Aspics * Almost any food that 
can be thinly sliced and has color can be 
used for decorating aspics: white or yolk 
of hard cooked egg (or slices of the whole 
egg), stuffed green olives, pimiento, rad- 





DARROW M. WATT 


Decorate aspic in mold with herbs; chill. 
Add poached egg, surround with stock 


ishes (both white and red parts), truffles, 
green pepper, tarragon leaves. Cut deco- 
rations in fancy or geometric shapes, dip 
in aspic stock of good coating consistency, 
and arrange on aspic glazed foods or 


molds. Chill until aspic sets. 


Small Glazed Aspics * Here is a list of 


small foods suitable for glazing. 


® Poached whole trout. Trim fins and 











How to make aspic stock: The classic way and the quack way 


BASIC MEAT ASPIC STOCK 

4 pounds beef bones, cut in short 
lengths 

3 pounds center slices beef shank 

2 pounds veal shank, cut in thick slices 

4 pounds bony chicken parts, such as 
carcasses, backs, or wings, broken in 
pieces (hearts and gizzards can 
also be used) 

3 large onions, quartered 

3 large carrots, chopped 

| stalk celery, including leaves, chopped 

5 whole cloves 

Herb bouquet (rosemary, thyme, 

marjoram) 

8 crushed peppercorns 

\q tablespoons salt 

8 quorfs cold water 

| cup Shetry 

| cup dry white table wine 

|-tablespoon minced parsley 

2 bay leaves, crumbled 

Y2 teaspoon thyme 

Unflavored gelatin 
8 egg whites, beaten until foamy 
| pound very lean ground beef 


Cut away and discard fat on meat and 
bones. In a very large kettle combine beef 
bones, beef shank, veal shank, chicken 
parts, onions, carrots, celery, cloves, herb 
bouquet, peppercorns, salt, and water. 
Gradually bring to a boil, skimming sur- 
face occasionally as scum rises. Cover, re- 


duce heat, and simmer until liquid is re- 
duced to half the original quantity; skim 
when necessary. (Total cooking time will 
be about 6 hours.) Let stock cool slightly. 
Pour through a colander to remove bones, 
then pour through a cloth lined colander 
or fine wire strainer. Let cool at room tem- 
perature, then refrigerate overnight. In the 
morning lift fat from top and discard. 
Stock should be jelled. In a small saucepan 
combine Sherry and white wine; cook 
rapidly until reduced to % cup. Add to 
stock along with parsley, bay leaf, and 
thyme; heat just enough to liquefy. Meas- 
ure stock and add correct measure gelatin 
(see note below). Adjust seasoning to taste. 


To clarify stock, beat in ground beef and 
egg white. Heat, stirring continuously, 
until mixture comes to a boil. Stop stirring; 
let cook until egg mixture rises to top. 
Turn off heat and let stand 5 minutes. 
Bring to a boil two more times, at 5-min- 
ute intervals. (The liquid should now be 
clear in between the coagulated meat and 
egg.) Line a large colander with a cotton 
cloth (dish towel) that has been dampened 
in hot water. Pour liquid through. If nec- 
essary, pour through the cloth filter again 
to clear completely. Use liquid as directed 
for making aspics. Makes about 4 quarts. 
Norte: To each quart of aspic to be used 
for molding or glazing, add 1 envelope 
(1 tablespoon) unflavored gelatin softened 
in 4% cup of the cold stock and dissolved 


in % cup of the boiling stock. (This is 
about %4 teaspoon unflavored gelatin for 
each cup of stock.) Sometimes it is neces- 
sary to gage the amount of additional gela- 
tin to add; if the stock does not gel firmly 
with the first chilling, you may have to 
increase the proportion of unflavored gela- 
tin to 1 teaspoon or more per cup of 
stock. However, too much gelatin makes 
aspic tough and rubbery, and you can 
always reheat the aspic and add more 
gelatin if it is too fragile to work with. 
Aspic for cutting, chopping, or sieving 
should be much firmer than aspic for mold- 
ing or glazing. Allow 1 envelope (1 tabie- 
spoon unflavored gelatin) for every 2 cups 
stock. Soften gelatin in 4% cup of cold stock 
and dissolve in % cup of boiling stock. 


QUICK ASPIC STOCK 
2 envelopes (2 tablespoons) unflavored 
gelatin 
3/2 cups canned chicken broth, beef 
bouillon, or consommé (any fat 
removed) 
Ys cup dry white or red table wine 
4 cup Madeira or Sherry 
2 egg whites, beaten until foamy 


Soften gelatin in % cup of the broth. 
Simmer wines until reduced by one-half. 
Remove from heat; blend in broth and 
softened gelatin. Clarify this stock as di- 
rected for the basic meat aspic stock, but 
omit the ground meat. Makes 1 quart. 
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New idea in family fun “Pick-Your- Dish” Night 


No work, no fuss, no menu planning—what a break for Mom! 


e Now, better-tasting Heinz Beans cost no more than other 
popular kinds. Sauced to perfection, Heinz Beans are great by 
themselves . . . or extra tempting when you serve them with 
little pork sausage patties or topped with tasty onion rings. 


e Heinz Macaroni—smooth 
and creamy in a rich cheese 
sauce, is remarkably good 
“as is” —or fancied up with 
chipped beef, leftover 
chicken, sautéed mushrooms 
or fork-size hamburger balls. 


20 tasty one-dish meals 


e@ Once a week have a Heinz “Pick-Your-Dish” in single-portion and 
Night. Let everyone choose his favorite from family sizes 
Heinz many individual-size one-dish meals. 


Just heat ’n serve . . . add a salad and beverage a 

and dinner’s ready! Keep several kinds of 

Heinz Minute Meals on hand—meaty Beef 

Stew, hearty Chicken Stew with Dumplings, ; 

Beans and Franks or spicy Chili Con Carne. 

They’re all sure to become family favorites! VARIETY FOODS 
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Cheese Mayonnaise 
glorifies tomatoes or 
other vegetables: Blend 
1 cup new Kraft Mayon- 
naise with % cup Kraft 
Shredded Parmesan 
or % cup Cracker 
Barrel shredded. 








Hamburger show-offs: Cook on one side, turn over, and top with tomato slice and new 
Kraft Mayonnaise (now with pure lemon juice in itl). Use new Kraft’s as is or blended 
with cheese. See idea above. 


Delicious tip | ‘ ‘ Here's a Bar-B-Q stunt that Dad will okay—it's so easy on the cook. 
it} & And the eating's wonderful. Top the tomatoes with new Kraft Mayon- 

exciting new 
Use c g C ‘ naise and you'll get the seasoning and texture that do the trick. Have 
KRAFT you tasted this delightful new Kraft Mayonnaise that has pure /emon 


MAYON NAISE juice in it? That touch of lemon (replacing part of the vinegar) does 


delicious things. It makes foods sparkle! And Kraft's still has its 
velvet texture. Because Kraft beats in the lemon juice a very special 
way. Try new Kraft's soon. You'll be glad you did! 


Now with a touch of 
pure lemon juice! 








gemove skin from body section; decorate 
Ss finned portion. 


: ¢ Poached fish steaks or fillets. Salmon 
' and sole are equally good. Remove skin 
" and any bones that come away easily. 


| © Cooked prawns or shrimp; crab legs. 


@ Hard cooked eggs cut in halves. Season 
yolks as you would for deviled eggs, and 
replace. 


® Chicken breasts. Poach, bone, and trim 
ragged edges. 


® Cooked lobster tail slices. 


®@ Open faced sandwiches and canapés. 


Pat dry the chilled and cooked foods, if 
necessary. Arrange pieces on a rack over 
' a tray to catch drips. Spoon over aspic 
' stock or chaud-froid sauce of good coat- 
ing consistency; completely cover surface. 
(Stir aspic stock frequently to keep 
smooth.) Chill until set. Glaze should be 
at least 1/16-inch thick. If you like, build 
up thickness of aspic by repeating the 
glazing. Decorate as desired (see instruc- 
tions for decorating aspics on page 104); 
chill until set. Glaze again with aspic 
stock and chill until set. Trim edges neatly 
and arrange on serving platter. Keep cold. 


Large Glazed Aspics + Suitable foods to 
glaze in this manner include: 


® Whole poached salmon. Trim fins and 
remove skin from body section; decorate 
skinned portion. 


® Whole chicken, turkey, or other fowl. 
Truss fowl securely; poach, cool, and 
remove skin. 


® Molded mousses, cold meat loaves. 


® Boiled tongue, ham, roasted beef ten- 
derloin, and other cold cooked meats. 


Fill serving platter (one without pattern 
shows off aspic best) with a thin layer of 
aspic stock; chill until set. Place chilled, 
cooked food to be glazed on rack over 
tray (as for small aspics) and mask evenly 
with aspic stock or chaud-froid sauce of 
good coating consistency; chill until set. 
Position coated food on aspic-lined tray. 
Decorate (see instructions for decorating 
aspics on page 104); chill until set. Spoon 
aspic stock over food; chill once more 
until set. Decorate tray, if you wish, with 
cut, chopped, or sieved aspic (see aspic 
garnishes, below) or small foods such as 
shrimp glazed with aspic. 


MOLDED ASPICS 


There are two ways to decorate molded 
aspics. The first is simply to spoon aspic 
stock or chaud-froid sauce over molded 
mousses or salads (as suggested above for 
large glazed aspics) made with the aspic 
stock; then decorate and glaze again with 
aspic stock. The second way is to line the 
bottom of the mold with a thin layer of 
aspic, decorate, add more aspic stock, and 
then fill the mold with the food. Keep 
mold cold by imbedding in crushed ice or 
placing it in the freezer. Here are direc- 
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tions for making the aspic-topped molds: 


Aspic-Topped Molds + Use this technique 
when you want the molded foods topped 
with a clear layer of aspic; the decorations 
will look as if they are suspended. Use it 
also with small or individual molds for 
eggs or crab legs, and other small foods 
where the aspic stock completely sur- 
rounds the food. 


Fill molds with diced or shredded, cooked 
meat that has been blended with aspic 
stock; jellied shrimp, crab, or fish salad; 
any favorite meat, fish, or fowl mousse 
(see Adventures in Food, page 134); diced 
and seasoned, cooked sweet breads blended 
with aspic stock; and similar jellied foods. 
For small molds you can set crab legs, 
pieces of paté, poached eggs (whites firm, 
yolks soft, edges trimmed), or hard cooked 
egg halves (yolks seasoned as for deviled 
eggs or blended with mayonnaise and 
caviar and replaced) in a lined mold, and 
fill to the brim with aspic stock. (Aspic 
flavored with tarragon is delicious with 
eggs: Add 2 teaspoons tarragon to each 1 
cup aspic, bring to a boil, and strain.) 
First pour thin layer aspic stock in chilled 
mold. Chill until set. Decorate, if desired, 
the same as for aspic-glazed foods (see 
page 104); dip decorations in aspic stock 
and arrange on aspic layer; chill until set. 
Add another layer of aspic or chaud-froid 
sauce; chill until set. Fill mold with food 
(add aspic to fill in any spaces); chill until 
set. Unmold as directed below. 

To unmold aspics: Dip mold up to brim 
in fairly warm water (taking care none 
flows into aspic) for a few seconds. With 
fingertips, carefully pull aspic away from 
edge of mold to help ease vacuum. Cover 
with serving dish, turn over, and shake 
gently until aspic slips free. Unmold small 
aspics on a small dish or piece of foil, 
then transfer to serving dish with spatula 
and arrange. If aspic is stubborn, wrap 
with cloth wrung out in hot water and 
shake again. Keep cold until ready to eat. 


ASPIC GARNISHES 


See recipe for Basic Meat Aspic Stock for 
a guide to preparing aspic for cutting, 
chopping, and sieving. 

Chopped Aspic + Let aspic stock chill in 
a bowl or pan until set. Unmold on damp- 
ened brown or waxed paper. Chop 
coarsely and quickly with a cold knife. 
Do not let hands touch knife blade or 
aspic. Pile around cold foods as a garnish. 
Sieved Aspic + Let aspic stock chill in a 
bowl or pan until set. Unmold and rub 
through a coarse wire strainer with a 
wooden spoon. Use as a garnish around 
cold entrées and aspics; it will give a glit- 
tering effect. 

Cut Aspic * Mold aspic 14-inch thick. Un- 
mold on dampened board. Cut in various 
shapes with a knife or fancy cutter dipped 
in cold water. With a spatula, transfer 
pieces to serving dish; use to garnish 
other aspics and cold entrées. 





Summer 1961’s Most 
Exciting Cookbook 


THE COOKOUT 
BOOK 


A fantastic array of recipes for 
outdoor cooking, including all 
of the prize winners from the 
Kaiser Foil Cookout Champion- 
ships, which offer a prize of 
$10,000 to the winner of the 
final judging held in Hawaii. 
The “Introduction to Barbecue 
Cooking and Entertaining; by 
Helen Evans Brown and Philip 
S. Brown, covers the range of 
equipment, fire, temperature, 
and basic recipes for charcoal 
cooking. 

15 full-page color photographs 
by George de Gennaro; 55 
whimsical drawings by Harry 
Diamond. 

The gift cookbook of the year 
for men from which women 
cooks can gather many new 


ideas. RICE $7.50 

Available at your bookstore or from 
THE WARD RITCHIE PRESS 
1932 Hyperion Avenue, Dept. S 
Los ANGELES 27, CALIFORNIA 

California residents add 30¢ sales tax. 

Ponage pele if remittance sent with 
. Otherwise sent C.O.D. 


James Beard shows how to 
cook up compliments 


“Using Planters French Process 
Peanut Oil in cooking, baking, 
salad making is just like pouring 
compliments from a bottle. 

The flavor-brightening action of 
this premium-quality oil is known 


to gourmets...and noticed by » 

husbands, sons, friends. Costs a bit 5 See 

more omnes it’s aoe from ass ‘a 

ingredients by costlier import - 

equipment. But, where else oo" 

can you buy compliments for 

a penny or two a week?” 

FREE “How to Cook Better” folder by James 

Beard, cookbook author, TV star, consultant to 

famed chefs. Send your name and address to 

PLANTERS OIL, Dept. S2, Wilkes-Barre, Pa. 
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Among covered smoke cookers available: covered box on legs; spherical kettle; open brazier with hood; deep firebox, hinged top 


As long as people have been barbecuing, 
they’ve been perfecting and refining the 
art. One of the latest trends among bar- 
becue cooks in the West—which has 
roused our enthusiasm, too—is to give 
foods a mild smoking as they cook on the 
barbecue. It is actually smoke-barbecu- 
ing on a covered grill, and you can now 
buy special barbecue equipment designed 
for just this purpose. 

For years, barbecue cooks have been ex- 
perimenting with various smoke ovens 
that would put a smoke flavor in foods— 
without cooking them directly over the 
fire. They’ve invented everything from 
elaborate masonry ovens patterned after 
traditional Chinese smoke ovens to sim- 
pler affairs made from oil drums or 
wooden barrels. Many of these hot-smoke 
cookers have been reported in Sunset. 


Not all foods are enhanced by this smoke 
treatment, but some take on such inter- 
esting flavors that connoisseurs have gone 
to great lengths to acquire smoke ovens. 
Then, a few years ago, some resourceful 
barbecue chef discovered that almost any 
simple hood set over an ordinary brazier 
could accomplish much the same effect. 
The July 1958 Sunset (page 60) gave di- 
rections for making a hood of foil to en- 
close a fillet of salmon as it grilled on the 
barbecue. We smoke-roasted a turkey for 
Thanksgiving (see page 96 of the Novem- 
ber 1959 Sunset) by using foil again to 
cover the front of a brazier that had a 
partial hood. 


The new devices for smoke-barbecuing on 
a-covered grill offer several advantages 
over an ordinary brazier. Because the 
hood completely covers the firebox, foods 
cook partially by reflected heat as in any 
oven. Large portions of meat such as 
a whole turkey or a roast will cook evenly 
from all sides, so a rotisserie attachment 
is not necessary (although some models 
include it). You can use such a unit to 
cook alniost an entire meal; for example, 
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How to gwe barbecue foods a mild smoking 


while the meat barbecues, you might heat 
a covered casserole dish, bake a potato, 
or roast corn. 

You can also use one of these cookers to 
barbecue as usual (without smoke). To 
do this, leave the grill uncovered and use 
only charcoal for fuel; do not add special 
woods for smoking. 


HOW TO SMOKE-BARBECUE 

If you have experience in open barbecu- 
ing, you will find smoke-barbecuing little 
different. Start your charcoal fire as usual; 
leave the grill cover off until charcoal is 
burning properly. 

With most units, you control heat by 
(1) raising or lowering grill level, and (2) 
opening and closing drafts. For highest 
heat, open drafts or dampers wide; the 
more air, the hotter the fire. Nearly close 
dampers for low heat, but never close 
them completely; fresh air movement is 
necessary for browning and to keep fuel 
burning. Use a grill thermometer to meas- 
ure barbecuing temperature most accu- 
rately. Use a meat thermometer inserted 
into the meat to judge when done. 

Small cuts, steaks, chops, chicken halves, 
hamburgers: Use direct heat. Place foods 
directly on grill above charcoal. Put cover 
on the barbecue unit. Remove cover and 
turn meat once during cooking. 
Recommended grill temperatures are 
$50-375° for steaks, hamburgers, lamb 
chops, kebabs, fish; 300-325° for pork 
and poultry. The time it takes to cook in 
a covered smoke cooker will tend to be 
slightly shorter than you used when open- 
barbecuing. 

Large cuts, whole meats, roasts (either on 
the grill or on rotisserie spit): Use indirect 
heat. By this we mean that you build the 
charcoal fire as usual, but before cooking, 
use long handled tongs to arrange glow- 
ing charcoal at sides or back of grill; place 
drip catching pan directly’ benéath- meat: 
centered on grill. (These drip pans may 


weed as. méesbed: 


be purchased, or you can fashion one 
yourself from heavy foil. Fold a sheet of 
foil double so it is about 3 inches longer 
than meat to be prepared. Fold in all 
edges 1% inches. Lift folded edges and 
turn triangle-shaped corners outward. 
Pinch corners together and fold to side 
to close square pan corners.) 
Recommended cooking temperature for 
all meats, whether on the grill or at spit- 
level, is 300° Smoke-cooking will require 
about the same amount of time as open- 
spit-roasting similar cuts. For an approx- 
imate index, calculate 15 minutes per 
pound for fish, poultry, and rare beef; 25 
minutes per pound for lamb; 30 minutes 
per pound for pork. 


SMOKE FLAVORING 

Much of the satisfaction of covered 
smoke cooking is creating smoke for fla- 
vor. For this you need wood in addition 
to the charcoal you will use as fuel. The 
wood you use might be green, freshly cut 
wood (such as fresh prunings) or dry 
wood, or any of the prepared chips, shav- 
ings, or sawdust (usually available wher- 
ever briquets are sold). 

You have a wide choice among the green 
woods. Popular ones are hickory, oak, 
cherry, nut, apple, bay, alder, myrtle, 
lemon, orange. Don’t use pine or any 
soft wood that gives off a resinous, sooty 
smoke. Once you have a bed of glowing 
charcoal, simply top with a thin layer of 
wood to create smoke. 


If you use dry wood or any of the pre- 
pared chips or sawdust, soak it in a 
bucket of water at least 30 minutes— 
overnight is better. Put handfuls of this 
water-soaked wood on the glowing coals 
to produce smoke. 


If you want a pronounced smoke flavor, 
put wood on coals just before you put the 
meat on. ta_eook, and. continue to add 
reed as. meeded to previde continual 
‘smidke throughout ‘the cooking period. If 
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summer salads to 
have a distinctive 
difference, 
experiment with 
SPICE ISLANDS 





Oil-and-vinegar 
partisans will be particularly 
pleased by SPICE ISLANDS RED 
WINE VINEGAR »ith GARLIC. Its deli- 
cate flavor results mainly from the 
SPICE ISLANDS technique of aging 
vinegars in wooden casks. With 
the vinegar as a base, you might 
next want to add SPICE ISLANDS 
CHERVIL. A very versatile herb, 
CHERVIL ts grown in 
the cool, moist earth 
of SPICE ISLANDS’ 
California herb farm. Its fla- 
vor is a bit like mild parsley, 
but with a fillip all its own, 
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li you want your a AL 


(And with fish, poultry a 
















larly good i in as T dees M: 


for that matter.) ° 
because BEAU MON 
spectal SPICE ISLANDS 
combination of. celery seed, 
salt, onion powder and MSG — is 
thoughtfully balanced to-enhance 
other flavors rather than intrude its 
own. SPICE ISLANDS SALAD HERBS ; 
— a bold blend of tarragon, lemon ' 
thyme and basil— are recommend- 

ed, of course. KOGXO' Experiments ¥ 
and experience will lead you to | 
the SPICE ISLANDS herbs and 

seasonings which most satisfy } 
summer moods and appetites. | 
And you'll find 
the adventure 
delightfully re- & | 
warding. GSO GSO:GxOGNAY, 


One of our newer products is Spice 
islands Antigua Instant Coffee, which f 
you'll find makes a most satisfying 
iced coffee. For a foider of other ideas 
~~ using it, and Spice Islands Instant } 
Espresso Coffee, write Spice Islands 
* os sanitjabe Department C-1, * South 
San Francisco, 
California. 
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‘CARPET-SAVER 
casters 
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MAKE HOUSEWORK EASIER 


* Simplify bedmaking and houseclean- 
ing * Rearrange furniture quickly and 
easily © Beautify your furniture and 
protect your carpets, too! 


Distinctively Designed for Sofas « Beds e 
Tables and Chairs « TV Sets « From $7.95 
per sét of four. At fine furniture, hardware 
ond department stores. 


shepherd casters wc 

P.O. BOX 672 + BENTON HARBOR, MICHIGAN 
SHEPHERD CASTERS CANADA LTD., 
76 CROCKFORD BLVD., TORONTO 














you want a more subtle smokiness, put 
the wood on coals just a few minutes be- 
fore removing meat from the grill. 


EXPERIMENTING WITH SMOKE 
Covered smoke cooking opens the door 
to a lot of experimenting with smoking 
techniques. Try various wood smokes 
with various foods to determine your 
favorites. Experiment with light and 
heavy smoking. Try keeping the fire tem- 
perature extremely low and smoke a large 
piece of meat for several hours to achieve 
a result much like smoke curing. When 
you barbecue fresh salmon over low heat 
this way you achieve a flavor mildly like 
Northwest kippered salmon. Beef tongue 
deliciously absorbs a subtle hickory 
smoke. (See recipes below.) 


SMOKE-COOKING RECIPES 

These recipes have been designed spe- 
cifically for foods that are enhanced by 
a smoke flavor. 

Smoked Fresh Salmon Fillet + Place a 1- 
pound piece of fresh salmon fillet on a 
sheet of heavy foil; place on grill over 
charcoal arranged for indirect heat. Keep 
temperature low (not over 275°), cover 
the grill, and smoke (adding wood as 
needéd) for 2 hours. Salt to taste. Use 
for hors d’oeuvres, sandwiches, or entrée. 
Makes 20 generous canapés of salmon on 
buttered bread, or 4 entrées. 
Hickory-smoked Beef Tongue * Cook a 
medium-sized beef tongue in simmering 
water until tender; skin and trim. Cover 
grill and smoke-cook with hickory smoke 
over very low indirect heat for 2 hours. 
After an hour’s smoking, baste occasion- 
ally with mixture of 2 tablespoons each 
tomato purée and melted butter, 14 tea- 
spoon crumbled dried basil, and 1% tea- 
spoon crumbled dried tarragon. Slice 
thinly and serve either hot or cold for 
sandwiches. Serve cold for hors d’oeuvres. 


Roast Loin Slice on Smoked Melon Ring 
* Place a 4-pound rolled pork loin roast 
over indirect charcoal heat (meat-level 
temperature about 300°). Cover grill and 
roast with smoke for 2 hours or until 
meat thermometer registers 185° Brush 
1%-inch-thick peeled slices of cantaloup 
(1 for each serving) with butter, place on 
foil sheet; place on grill to heat and smoke 
for 10 minutes (while you slice pork 
roast). Beat 2 small packages (3 oz. each) 
cream cheese with chives with 8 table- 
spoons heavy cream until fluffy. To serve, 
place a thick roast slice atop a melon 
ring. Top with a spoonful of whipped 
cheese. Makes about 12 servings. 


Smoked Oyster and Lemon-Topped Beef 
Fillet * Broil 144-inch-thick beef fillets (1 
for each serving) directly over charcoal 
fire (allow 5 minutes each side for rare 
steaks; leave uncovered to sear for 1 min- 
ute on each side, then cover to finish 
smoke-cooking). For each serving, place 
on a sheet of heavy foil 1 each of the 
following: thin crosswise slice of onion, 


thin crosswise slice of lemon, drained 
large oyster. Brush with melted butter. 
Place on grill to heat and smoke as steaks ~ 
cook. Stack on each steak an onion slice, 
a lemon slice, and a smoked oyster; grind 
black pepper over top. 


Garlic Leg of Lamb with Coffee Baste » In- 
sert about 5 peeled cloves garlic in a 5 
to 6-pound leg of lamb; rub with salt and 
pepper. Place over indirect charcoal heat 
(meat-level temperature about 300°). 
Cover and roast with smoke about 2 
hours or until meat thermometer regis- 
ters 170° (higher, if you prefer it well 
done). Baste during last half of roasting 
time with 4 cup each strong hot coffee 
and melted butter mixed with 1 teaspoon 
grated lemon peel. Slice and serve while 
hot. Makes 8 to 10 servings. 


Slow-Smoked Garlic Swordfish on Lemon + 
Very thinly slice 144 lemons over bottom 
of shallow pan fashioned of heavy foil. 
Lay a large swordfish steak (1 inch thick, 
about 114 pounds) on lemon. Pour garlic 
butter (made by heating 1 large clove 
garlic, minced or mashed, in 1% cup but- 
ter) over steak. Sprinkle with salt and 
pepper to taste. Place on grill over in- 
direct very low heat (not over 275°). 
Cover grill and smoke for 2 hours. Baste 
with juices in pan. Makes 4 servings. 

Chicken and Fruit with Brandy Baste + Salt 
and pepper 2 broilers, split. Set on grill 
over direct heat, cover grill, and cook 
about 40 minutes, basting occasionally 
with mixture of 4% cup melted butter and 
14 cup each lemon juice, brandy, and 
brown sugar. In a shallow pan fashioned 
of foil, place 1 cup fresh (6r drained 
canned) dark sweet cherries; in another 
pan put 12 ripe fresh apricot halves, cut 
side up. Brush fruits with chicken, baste. 
Cook and smoke over direct heat during 
last 10 minutes that chicken cooks. Serve 
fruit alongside chicken. Makes 4 servings. 


OUTDOOR SUPPER FROM A COVERED 
SMOKE COOKER 

In preparing this meal, you use your 
cooker both as a barbecue grill and oven. 
Put Onion and Green Pepper Baked 
Beans (follow recipe on page 137, but 
omit bacon) in heavy casserole with 
cover; heat on grill (with cover on grill) 
40 minutes. Remove; keep warm. Stoke 
up fire; add wood. chips. Wrap 4 large 
slices buttered sour French bread in foil; 
heat at edge of grill as steak cooks. 


Cumin Steak Strips and Cheese * Barbecue 
1 flank steak (about 114 lIbs., not scored) 
over very hot direct heat with the cover 
on grill for smoking—5 minutes each side. 
Place on board and slice very thinly, on 
the diagonal, as for London Broil. Arrange 
hot steak strips on top of hot bread 
slices as an open sandwich, alternating 
and overlapping steak with 144 pound 
Meunster cheese, sliced thin. Sprinkle 
with powdered cumin. Makes 4 servings: 
Complete menu with green salad, dessert. 
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Sweet as sunlight, just tart enough to please, that’s the flavor of Del Monte plantation pineapple, quick-picked, 
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Cao J yun Twese “Prints” FOR ONLY $1.00 


Bring all the thrill and excitement of a bullfight into your 
home — the perfect decoration for your den, game room or 
family room. Gebhardt’s Mexican Foods commissioned Mario 
Garcia, Mexico’s most famous painter of the Corrida (Bull- 
fight), to create these brilliant bullfight scenes. These full color 
prints (19” x 34”) are now available to you exclusively from 
Gebhardt’s. Both prints, a $15 value, are yours for just $1.00 
and 2 labels from any Gebhardt’s product. 

Clip coupon below and send for your bullfight prints today! 
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Mail coupon to: 
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Hot dogs are tops with everybody! And, 
they're extra savory good heaped high with 
Gebhardat's famous Chili Hot Dog Sauce 
with Meat. A distinctive flavor that can't 
be matched! Seasoned with Gebhardt's, 
the original chili powder, for authentic chili 
flavor! Also makes zesty, flavorful sauce 
for Spaghetti, Rice, Enchiladas, Ham- 
burgers, Meat Loaf. Just heat and it's 
ready to servel 


New! Gebhardt's Western Style Barbecue 
Sauce! An exclusive formula originated by 
Chuck Wagon cooks on the range many 
years ago. Contains old-fashioned cracked 
spices —the kind you find in expensive 
gourmet sauce recipes. The spices you can 
see give you flavor you can taste! Try Geb- 
hardt'’s Western Style Barbecue Sauce next 
time you cook out. 
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Bullfight Prints, Box 1767, San Antonio 6, Texas 


1 am enclosing $1.00 (check or money order preterred) and 2iabels from any Gebhardt product. 
Please send my bulifight prints to the address below. 


NAME 





ADDRESS 


(please print) 





CITY 


ZONE STATE 
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For adding the authentic flavor of 
sunny Mexico to all foods — nothing 
equals Gebhardt’s Real Chili Powder. 
It’s the original chili powder! 

Gebhardt’s sweet, spicy flavor comes 
from imported ancho chili pods... 
grown only in the high plateaus of 
Mexico. Every ounce of Gebhardt’s 
is pure, active flavor essence, with no 
salt or filler for added bulk. And 
every grain is ground fresh and 
sealed in glass. Gebhardt’s is full 
strength — goes twice as far. 


So, get the original. Ask for Geb- 
hardt’s Real Chili Powder. Your 
favorite grocer has it. 


EGGS CARACAS 


A real gourmet'’s delight for em 4 
night! Brown. 2 ozs. of shredded, 
dried beef in melted butter. Stir in 
\% tb. grated cheese, 1 cup canned 
tomatoes and season with 1 tsp. 
Gebhardt’s Chili Powder. Simmer 
and stir in three beaten eggs. Cook 
wage Rn 9 Goes 
sin aspoon ardt’s Chili 
Powder gives these eggs a touch of 
flavor genius. It’s the original chili 
powder, made by Gebhardt’s— 
world’s most experienced maker of 
fine Mexican foods. 


FIDEO de PESCADO 


Here's a seafood dish with a Mexican 
flavor! Saute green rs and 
onions ‘til tender. Add 2 c. tomatoes 
and 1 can tomato sauce seasoned 
with salt, pepper, bay leaf and 1 t. 
Gebhardt’s Chili Powder, cover and 
simmer 40 minutes. Add 1 c. cooked 
fish to hot sauce and serve on hot 
spaghetti. Be sure you authentic 
“South of the .” et 
on genuine Gebhardt’s Chili : 
It’s America’s favorite! 
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The apricot season is brief, but this month 
there is an abundance of this sweet, 
pulpy, golden orange fruit. Whether you 
buy a whole lug, receive a supply from 
friends, or own apricot trees yourself, 
you'll be interested in these fresh apricot 
recipes. 

We used halved apricots in a baked pie, 
but most of our recipes call for apricot 
purée. 

To prepare the purée, first wash, halve, 
and pit the fresh ripe fruit, then whirl in 
an electric blender until smooth, or force 
through a wire strainer. If a recipe calls 
for a sweetened purée, add sugar to 
taste—the natural sweetness of crops 
varies. We use the purée in a pie, a 
chicken baste, a hot fruit butter, a top- 
ping for ice cream, a refreshing drink, an 
easy mousse, and a fruit salad dressing. 





This fresh apricot pie can be served warm 
or cold. 


APRICOT PIE 
Pastry for a double-crust 9-inch pie 
3/2 cups pitted, halved apricots 
% cup suger 
2 tablespoons tapioca 
1 tablespoon lemon juice 
% teaspoon grated orange pee! (optional) 
Butter 
Line a 9-inch pie pan with half the pastry. 
Arrange a layer of apricots on the pastry; 
sprinkle with about half of the sugar; 
arrange the remaining apricots on top; 
sprinkle with remaining sugar, tapioca, 
lemon juice, and orange peel (if used). 
Dot with butter; add top crust. Bake in 
a hot oven (400°) for about 40 minutes 
or until crust is golden brown. Makes 6 
servings. . 





Serve this chilled, creamy pie as a sum- 
mer afternoon treat or for dessert. You 
can make it a day in advance if you like. 


APRICOT PUREE PIE 
2 cups apricot purée 
Juice of | lemon 
1 teaspoon grated lemon peel 
% cup sugar 
Y. cup commercial sour cream 
| envelope unflavored gelatin 
2 tablespoons cold water 
Y_ cup boiling water 
Pastry tor a single-crust 9-inch pie 
Combine the apricot purée, lemon juice, 
lemon peel, sugar, and sour cream. Soften 
gelatin in 2 tablespoons cold water; stir 
in boiling water to dissolve. Blend dis- 
solved gelatin with apricot mixture and 
set aside while you prepare and bake the 
crust (about 40 minutes). Then beat the 
mixture with a rotary beater for about 3 
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Apricots...abundant this month 


minutes or until smooth and light. Pour 
into the baked pie shell and refrigerate 
at least 2 hours before serving. Makes 6 
to 8 servings. 





The next time you serve chicken, try this 
orange-colored baste, flecked with the 
green of chopped chives. It makes an at- 
tractive glaze, and its apricot overtones 
complement the flavor of the broiled or 
barbecued chicken. 


APRICOT CHICKEN BASTE 
% cup apricot purée 
2 tabi chopped chives 





V4 cup salad oil 

| tablespoon vinegar 

| teaspoon salt 

Ya teaspoon pepper 
Combine all the ingredients in a jar and 
shake until blended. Use to baste chicken 
during the last half of the cooking period 
when broiling or barbecuing. Makes 
about 1 cup baste. 


QUICK IDEAS FOR USING 

APRICOT PUREE 

Hot Apricot Butter * Combine 1% cup apri- 
cot purée, 44 cup sugar, and two table- 
spoons butter in a small saucepan. Bring 
to a boil; boil about 3 minutes. Remove 
from heat and serve hot over waffles, 
pancakes, or French toast. Makes about 
34 cup, about 4 servings. 

Fresh Apricot Topping * Blend thoroughly 
34 cup apricot purée, 4 cup mashed 
raspberries (fresh or frozen), and 14 cup 
corn syrup. Refrigerate until ready to 
spoon over ice cream, vanilla pudding, or 
cold custard. 

Apricot Sorbete * Combine 1 cup apricot 
purée, 34 cup fresh strawberries, and 14 
cup sugar in an electric blender and whirl 
until smooth; add 34 cup milk, and blend 
again. Chill and serve in 4 glass as a 
breakfast cocktail or a midday refresh- 
ment. Makes about 3 cups. 

Apricot-Ice Cream Mousse * Partially thaw 
1 pint vanilla ice cream. Put soft ice 
cream in a large bow! with 2 cups sweet- 
ened apricot purée; whip with a rotary 
beater and refreeze. Makes 1 quart.— 
E. 8., Los Altos, Calif. 

Apricot Cream Dressing for Fruit Salad « 
Soften 1 package (3 oz.) cream cheese 
with a fork. Add 2 tablespoons milk and 
blend until smooth. Combine the cream 
cheese mixture with 34 cups sweetened 
apricot purée, 1 tablespoon lemon juice, 
and 14 teaspoon salt; beat with an elec- 
tric mixer or whirl in an electric blender. 
Refrigerate until ready to serve over fruit 
salad. It will last for several days if kept 
covered and refrigerated. Makes about 1 
eup.—I. V., Junction City. Ore. 
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Only about 1 family in 20 
likes Danish Dessert. 
Will you? 


“Junket” Danish Dessert isn’t any- 
thing like the ordinary gelatine des- 
serts Americans are used to. It has 
the tang of fresh berry juice. And 
it sits in the spoon all shimmering 
and silky, not stiff and wobbly. 
People who have traveled in Scan- 
dinavia love it. So do people with 
educated tastes—and, usually, 
above-average incomes. Surprising- 
ly, you needn’t go to a gourmet shop 
to buy Danish Dessert. Regular 
food stores have it—for those very 
special customers. Maybe you? 


“‘Junket"’ is a registered trademark of Salada-Shirriff-Horsey 
@ inc. for Danish Dessert and other fine food products. 













insurance 
for 
backyard 
chefs 


Lends a talked- 
about taste to all 
barbecued meats. 
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Barbecue Sauce 
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¢ Pit Cooked Pig 
e Summer Squash 
¢ Poisson Pacifique 


e Hamburger Supreme 





“A gang bent on rounding up all unclaimed wood on the beach or in the mountains or foothills” 


There's a sorry dearth of ceremony in our 
lives. We need more excuses to shuck off 
the weary round. We don't lack occasions 
for celebration, we just need a richer vari- 
cty of ways to celebrate them. So wel- 
come to John M. Peat for picking a good 
occasion—the beginning of summer—and 
an even better way to celebrate it. 


“Summer is the perfect time for a Ha- 
waiian luau which requires Pit Cooked 
Pig. I have served it with great success 
to open and close the Beach Season.” 
Now, a word about the preparations. Pit 
cooking takes wood and wood and wood. 
If you buy your wood by the cord, better 
cook by electricity. On the other hand, 
you may indulge freely in this pyromania 
if you literally have wood to burn, or if 
you would like to precede this occasion 
with another: Once or twice a year, you 
could have a lot of fun organizing a fire- 
wood hunt with a gang bent on rounding 
up all unclaimed wood on the beach or in 
the nearby mountains or foothills. 

With plenty of wood assured, take care 
to burn long endugh to produce plenty 
of glowing coals. And overdo the cooking 
a little bit, if-in doubt. The first time you 
try pit cooking you have to count as 
practice. Thereafter, you w'll grow wiser 
with every successive try. 

Says John Peat, “Three 10 to 15-pound 
legs of fresh pork are normally needed to 
feed 40 or 50 people.” All his recipe 
quantities read accordingly, and he rec- 
ommends digging a pit 2 by 4 feet wide 
and 2 feet deep. 

In our successful testing, we used one leg 
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of pork weighing 134 pounds before 
boning and trimming. (Trimmed weight 
was 84 pounds; cost was $8.65, or ap- 
proximately $1 per pound.) We also 
cooked in a pit slightly smaller than pre- 
scribed (using up $3.50 worth of oak 
wood in short order). Accordingly we are 
presenting the recipe for one leg of pork, 
with the idea that you may find it easier 
to multiply than divide. 


PIT COOKED PIC 
1 leg (10 to 15 pounds) fresh pork 


Marinade: 
Y2 gallon dry Sherry 
Y3 cup soy sauce 
1 can (6 o2.) frozen lime juice or frozen 
limeade 
I cup frozen or canned papaya, or about 
half of a fresh papaya, mashed 
I or 2 small fingers of ginger root, grated 
or crushed 
I large clove garlic, peeled and crushed 
3 tablespoons seasoning salt 


Have the meat man bone and trim off all 
excess fat, then roll the meat. Mix to- 
gether all marinade ingredients. Marinate 
meat overnight. 

Start your fire in a rock-lined pit about 
8 AM., and by noon the pit should be 
full of glowing embers. Remove pork leg 
from marinade, wrap in ti leaves (avail- 
able from florists), then in clean sheeting, 
then in burlap. Tie with wire, which 
serves as a handle. Saturate the burlap 
and sheeting with the remaining mari- 
nade, then bury the meat in coals. Cover 
the coals with sand and dirt until you no 
longer see any smoke. 


Take the afternoon for swimming and 


resting for a big evening. About 8 P.M., 
remove meat and serve. Serves 16 to 24, 
depending on appetite. 


Jee 


Hermosa Beach, Calif. 


“Summer is coming down the pike once 
again, and I am doing likewise with a 
recipe for a vegetable that’s very uninter- 
esting when taken by itself, alone and 
unadorned: the summer squash.” 

Just a minute, Chef George J. Watkins: 
Some insist it never tastes better than 
when cooked plain and seasoned only 
with butter, salt, and pepper. . . . All 
right, after we have eaten our fill of it 





“Swimming and resting for a big evening” 
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cooks in 3 minutes! 








NOODLE- RONI 


from Golden Grain 


Paper-thin Golden Grain Egg Noodles, with 
a perfect blend of spices, herbs and cheese. 
It’s the very dish served in Rome’s famous 
restaurants, A real gourmet treat! 


Ask for NOODLE-ROMI at your grocer’s 
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fine chocolate 
with the : 
luscious 
lingering 
flavour 


ANU itclne 


EST. 1860 





Free Recipe for new French 
Milk Chocolate Sauce... 
now at your favorite food store 


| Make everything tastier with 
; SDMmAN 
VIRGIN 


eres | 
POMPEIAN CHARCOAL BROIL | 
f 
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: Select steak at least 2 inches thick. 
Slash surrounding fat, brush meat | 

liberally on both sides with Pompeian 

Olive Oil. 


a 


Pompeian’s first-press, | 


natural succulence seals in natural 

juices, natural flavor. When % | 
cooked, remove from grill and allow | 
to “rest” 5 minutes. Steak will cook | 
in its own heat. Return to coals until | 
done. Season and serve sizzling. 
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Everyone’s switchin’ to 


ITALIAN KITCHEN 


Wa a 
¥ a Olive Oil 


Available at all Siedns 
Food Stores 





Five varieties! Red Wine + White Wine 
Garlic + Tarragon + French Onion 


PRODUCT OF SAN MARTIN VINEYARDS 








MARINATED 


ARTICHOKE 
HEARTS 


Delightful Taste Thrill! 
Wonderful for... 
© COCKTAILS + HORS D’OEUVRES 


e SALADS e COLD BUFFETS 


At good grocers, delicatessens everywhere 








2 GOLD 
MEDAL® 





FREE RECIPE FOLDER 


WRITE: S. MARTINELLI & CO., Dept. $ 
P.O. Box 549, Watsonville, California 
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You'll love its authentic flavor — 


sale Tey. 


Ask for 
Genuine 
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Stone-ground Full-strength 





GOOD IDEA 


ann es YOU yRY CHICKEN 














is aewompts seme cars agama 28 
chicken, shrimp, onion rings etc., use 


famous DIXIE FRY. Less work for you. 
Eggs, milk and seasoning are already in it. 












FREE SAMPLE | 
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Sumd fine FOOOsS CUPBOARD: Gee 


Where ie are not sold by mail, and not available at stores in your area, write ‘FINE FOODS CUPBOARD," Sunset Magazine, Menlo Park, Calif., for nearest ata 
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WYANDOTTE EGGS CALIFORNIAN 


4 slices bacon 


a 

Gn 
ANE AY 
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eggs 
34, teaspoon salt 
Dash black pepper 
Dash cayenne pepper 
1, cup milk 
1% cup sliced Wyandotte ripe olives 
1 tablespoon thinly sliced green onion 
2 tablespoons chopped parsiey ta 
Cut bacon into 42-inch pieces. Fry ‘til crisp. § 
Drain on absorbent paper and pour off all § 
but 1 tablespoon of bacon fat. Beat eggs 
i with salt, pepper and cayenne. Blend in 
i milk. Pour into frying pan with hot 
bacon fat and cook over low heat, 
stirring occasionally. When partially 
set, stir in bacon, olives, onion 
and parsley and cook until 
Dy creamy. Serve at once. 
ee? ba Makes 4 servings. 
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Delicious Food for Back-Packers! 


When on the trail, don’t pack weight! With 
Bernard Kamp-Pack concentrated foods, all 
you need is a fork, a kettle and clean fresh 
water! One 10 oz. flavor-sealed water-proof foil 
package feeds 4 healthy appetites. Also 8 man 
packs. No lengthy preparation. Easy to fix. 
Choose from 180 varieties including steak, 
stew, soup, chile, hot-cakes, omelettes, bis- 
cuits, desserts, drinks. Write for free informa- 
tion and price list. Bernard Food Industries, 
Dept. S., P.O. Box 487, San Jose, Calif. 













From comes the fin- 


est @ coffee in all the 


CASWELL’S HAWAIIAN KONA 


~aArA“L 


mountain grown under nat- 


ural Soe, cloud shade in 


volcanic soil, with 


$4, 4 Ww 
perfect conditions of * 





rainfall. That's why our 


100% Kona is —P 


Par) 


me 
e, 


so good. Try it. 


at your grocers 
Geo. W. Caswell Co. 642 Harrison St., San Francisco 7 








"Yes Madame" Asparagus 


When you’ve tried “Yes Madame” canned 
asparagus you'll vow it is the finest you've 
ever eaten. It’s grown in prime fields in the 
Sunnyside district near Yakima, Wash., and 
harvested with extra care to bring you only 
the tenderest shoots. You can taste the differ- 
ence when you serve “Yes Madame” aspara- 
gus and other fancy quality “Yes Madame” 
fruits and vegetables from the Pacific North- 
west’s finest farms. At better stores. Yes Ma- 
dame Fine Foods, Box 30, Vancouver, Wash. 









AND DINING 











PLCNICS 


P TASTY COOKIE. 


> 
oo 
> 
yg 
yg 
< 
= 
© 
r=) 
ae 
SC 
4h 


? 


2 IN EVERY 











SOAVE + VALPOLICELLA 


BARDOLINO + CHIARETTO 
Schieffelin & Co., N. Y. 


*Trademark 
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Food with a gourmet touch 
brought to you 
in a gallery of great 
recipes and exciting paintings 

A big, beautiful cook book whose recipes will 
take you into the interesting byways of ex- 
citing cookery—with flair and confidence. The 
créme de la créme of culinary artistry from 
the thousands of fine recipes in the Sunset 
Magazine collection. Unrivalled and with the 
gourmet touch, 8Y2 x 1114, full-color bind- 
ing, specially made laid book paper, full of 
paintings you will want to frame. $8.50 
Calif. residents please add 4% tax. 


Sunset Books Menlo Park, Calif. 








NO LONGER A SECRET 
Now You Can Make 
CHINESE BARBECUES 
indoor and outdoor 

with 

CHENG’S BARBECUE SAUCE 

revealed by 
EXOTIC FOODS CO. 


at your grocers 









DISTRIBUTOR 


JAPAN FOODS CORP, 
SAN FRANCISCO « LOS ANGELES 
HOUSTON « CHICAGO « NEW YORK 


HAVE YOU TRIED 


The Good Flavored Whole Wheat Cereal 


Eat Me 
Wheat Puffs 


So Good you will Always insist on 
Eot Me’ Puffs ot your Grocers 
EAT ME CO. 




















P.O. Box 342, Albany, Oregon 


ODE 


UNIQUE BREAKFAST RECIPES 


Sunset’s book Breakfasts and Brunches offers 
refreshing variety for those who like some- 
thing special at breakfast time. Simple dishes 
for everyday serving—fancy menus for special 
days. 333 tested recipes, 69 menus. Spiral 
bound, illustrated, washable cover. $2.95. 


Lane Book Company, Menlo Park, Calif. 
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summer-fresh, we'll accept this as a very 
good variation. 


SUMMER SQUASH SESAME 
2' pounds summer squash 
1 clove garlic 
Water 
2 tablespoons sesame seed 
%, cup shredded sharp Cheddar cheese 
Salt to taste 

Stem and wash summer squash, slice thin, 
and place in large frying pan. Squeeze the 
clove of garlic over the top, add just 
enough water so squash will steam tender 
with a lid on, and place over heat. In 
separate small frying pan, toss sesame 
seed, shaking over heat like popcorn until 
deep brown; set aside. Shred cheese. 
When squash is cooked, drain off any re- 
maining water, then mash thoroughly 
with a fork. Salt to taste, then add sesame 
seed and cheese. Stir well and place over 
heat, covered, until cheese melts and 


blends. Serves 6. 


Los Angeles 
* 


One of the greatest pleasures of a culinary 
hobby has to do with the never-ending 
chase, the eternal pursuit of new experi- 





“My first encounter with this fish” 


ence: You never run out of new things to 
taste; there is always something else you 
have heard about but haven’t yet gotten 
around to trying. 

With the hope that you may still be seek- 
ing an encounter with fish cooked in 
parchment, we put you in the good hands 
of Chef Ivan M. Woolley, M.D. 

“My first encounter with this type of fish 
preparation was on the Atlantic Coast 
and it was listed on the menu as Pompano 
en Papillote. Since we do not have pom- 
pano on this coast, I have experimented 
with several of our white fish and have 
found that red snapper, lingcod, and sole 
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work out very well. Once, while in Chi- 
cago, I took a chance on frozen fillets of 
perch and found it to be quite worth 
while. I have also found that when we 
could not obtain parchment paper, alumi- 
num foil worked well. If Meselle wine is 
not obtainable, use a dry Sauterne.” 


Most bakeries will sell a few sheets of 
parchment. You need only about an 8 by 
11-inch size; get the smallest available. 


POISSON PACIFIQUE EN PAPILLOTE 
6 fillets of red snapper, lingcod, or sole 
3 to 6 teaspoons olive oi! or melted butter 
3 teaspoons finely chopped shallots or 
green onions 
3 teaspoons chopped parsley 
Salt and freshly ground pepper 
6 teaspoons Moselle or other dry white wine 
Sauce: 


Yq cup butter 
1% cups chopped mushrooms 
Y_ cup chopped shrimp 
4 teaspoon anchovy paste 
Y_ teaspoon mace 
Juice of | lemon 
3 beaten egg yolks 


Place each fillet on a piece of parchment. 
Place on each: 4 to 1 teaspoon olive oil 
or melted butter, 4 teaspoon chopped 
shallots or green onion, 4% teaspoon 
chopped parsley, and 1 teaspoon wine. 
Mix all sauce ingredients and simmer 
slowly until thick. Pour sauce over fish. 
Fold up parchment to form an envelope. 
Place envelopes on a baking tin and bake 
about 15 minutes in a moderate oven 
(350°). Serve en papillote and let each 
guest unwrap his own. Serves 6. 


Portland 
8 


“So many recipes are similar; how great 
to find one that is different,” muses our 
most philosophic taster. Here is standard 
fare heightened a notch or two. There’s 
something very crunchy inside this meat; 
see whether your guests can guess it. 


HAMBURGER SUPREME 

1 pound ground beef 

10 Brazil nuts, diced 

| teaspoon salt 

4 teaspoon pepper 

| tablespoon barbecue sauce or 
steak sauce 

| tablespoon catsup 

| slice white bread (minus crust), soaked in 
water and squeezed until just moist 


Mix above ingredients and form imdi- 
vidual patties. Broil in oven or cook on 
outdoor grill, 3 to 5 minutes on each side. 
Makes about 6 medium-sized patties. 


Brsnthan X YRachek 
Oakland 
* 


Note: Please add 4 tablespoons olive oil 
to the list of ingredients for Spinach 
Spheres (recipe published on page 160 
of the March 1961 Sunset). 
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Murine is isotonic—blends per- 
fectly with natural eye fluids. 
That’s why it soothes away eye 
discomforts caused by sun squint, 
hay fever, dust, wind. Keep 
Murine handy this summer in your 
car, your golf bag, at the beach. 
Use it often to relieve that “‘tired 
eye” feeling and so relax tension. 


The Murine Co., Inc., Chicago, U.S.A. @ Trademarks Reg. U.S. Pat. OF. 
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e 400 Sunset-tested recipes 
135 how-to-do-it photographs 


How to build the fire 


World 


Temperature and timing charts 
What kind of meat to buy 
192 information- packed pages 


Grill skewer * spit * smoke oven « deep pit « Barbecue under, 
on or above live coals... this easy-to-follow SUNSET Book tells you 
how. Menus and what to serve with barbecued meats. 


Look for Sunset Book displays— they're everywhere! 


— 








—_—) 
———t 















Mail SP 2 GES rst stepryge se 


SUNSET BOOKS « Menlo Park, Calif. 


Please send at once: 


Enclosed $ 


____Barbecue Cook Book, $1.95 


(Calif. residents add 4% tax) 


Name 





Address 





City 


State 











Serve them a soup 
cup...wy cold 


Refreshing cold soups bring variety to sum- 
mer menus and revive heat-jaded appe- 
tites. A cup of cold soup is an appealing 
appetizer, and a generous bow! joins with 
salad or sandwiches as a satisfying main 
course. 


Both the frosty cream soups and the 
sparkling, cool jellied or clear soups invite 
colorful garnishes and accompaniments. 
You can float cucumber slices, tiny 
shrimps, melon balls, bits of ham, lemon 
rounds, or even ice cubes on top; and you 
can brighten them by sprinkling chives, 
parsley, mint, paprika, cayenne pepper. 
For nibbling-foods to go with them, con- 
sider tiny hot cheese biscuits, herb-but- 
tered crackers, and the whole world of 
decorative canapés. 

Serve cold soup as you would a hot one: 
in a handsome tureen or in individual 
bowls. At a dinner party, you might serve 
it in chilled glasses in the living room. 
Here is a quartet of cold soups we think 
you'll want to serve again and again. 


Green Garden Soup—in a hot version— 
has been a favorite with Sunset readers 
ever since we printed the recipe in 1947. 
We predict this chilled version will be just 
as popular. For an especially compatible 
accompaniment, wrap thin slices of ham 
around strips of honeydew melon; fasten 
with a toothpick. Served with substantial 
toasted cheese or club sandwiches—or a 
tuna-stuffed tomato salad — this creamy 
soup also makes a good main course for 
lunch or supper. 


GREEN GARDEN SOUP 

| bunch watercress 

VY, head lettuce 

3 green onions 

3 cabbage leaves 

3 pieces celery 

2 or 3 sprigs parsley 

2 tablespoons butter or margarine 

4 cups chicken or beef broth 

| egg yolk, beaten 

Y_. cup half-and-half (half milk and half cream) 

Fresh ground pepper 

Chop the watercress, lettuce, onions, cab- 
bage, celery, and parsley very fine. Melt 
butter in a heavy pan and sauté vege- 
tables gently for 10 minutes. Add vege- 
tables to heated broth; cool. Blend egg 
yolk and cream and stir into soup. Season 
with salt; chill. When you serve it, grind 
black pepper over top. Serves 6 to 8. 


Although sparkling and delicately jewel- 
like in appearance, this borsch aspic has 
the rich flavor of traditional vegetable- 
filled borsch. For an especially elegant 
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2 13 14 15 
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STALKS 
THE 
FOREST 
ON 
WEEKENDS 


Forest fires menace most on weekends. More people are in the forest—and there’s more 
chance for man-caused fires to flare; more chance for destruction—and terror! 











It’s a tragic and shameful fact that nine out of ten forest fires are man-caused—too often by 
the carelessness of a “weekender” who thoughtlessly flips away a smoke or a glowing match. 


So when you’re in the forest over a weekend—or on a Sunday drive or a picnic—be extra 
careful. Always follow Smokey Bear’s rules: 


Break matches—crush smokes—be SURE all fires are out! 


Remember- 
only YOU can prevent forest fires! 
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Spice Merchants Since 1883 





canapé to serve with this ruby soup, 
spread rounds of thinly sliced bread with 
mayonnaise, lay a slice of hard cooked 
egg on each, and top with a tiny mound 
of caviar—either black or red. 


JELLIED BORSCH 

2 cans (I ib. 4 oz. each) diced beets 

1 can (1 Ib. 6 oz.) tomatoes 

1 can (10/4 oz.) cond d beef bouill 

2 cups coarsely chopped cabbage 

1 clove garlic, sliced 

| bay leaf 

2 teaspoons sugar 

Y, teaspoon salt 

2 packages (2 tablespoons) unflavored gelatin 
Y_ cup lemon juice mixed with '4, cup water 
Y2 cup sour cream mixed with '/, teaspoon salt 





In a large kettle combine beets, tomatoes, 
’ bouillon, cabbage, garlic, bay leaf, sugar, 
and salt. Boil for 20 minutes. Soften gela- 
tin in lemon juice and water. Strain hot 
mixture and measure liquid; if necessary, 
add water or vegetable juice to make 314 
cups. Stir in softened gelatin. Refrigerate 
until set. To serve, chop coarsely with a 
knife and pile into individual bowls. Spoon 
sour cream over top. Serves 6. 


This creamy soup makes the most of the 
special affinity of mint and peas. Carry 
the coolness of green further by serving 
it with bread rounds spread with mayon- 
naise, chopped parsley, green peppers, and 
capers. 


MINTED CREAM OF PEA SOUP 
1 can (10'/, oz.) condensed green pea soup 
2 soup cans milk 
3 tablespoons finely chopped fresh mint leaves 
1 teaspoon sugar 
2 teaspoons finely chopped chives 
Ye teaspoon liquid hot-pepper seasoning 
Y, cup half-and-half (half cream and half milk) 
Sour cream 
Tiny mint sprigs for garnish 
In a large saucepan heat condensed soup, 
milk, chopped mint, sugar, chives, and 
liquid hot-pepper seasoning. Cool. Stir in 
half-and-half; chill. Serve in bowls and 
garnish with sour cream and tiny mint 
sprigs. Makes 4 servings.—H. L. N., San 
Francisco. . 


The flavor secret is to use fully ripe toma- 
toes. Crunchy, toasted cheese canapés are 
especially good with this clear, herb- 
piquant soup. For a different garnish, top 
with salted whipped cream. 


ICED FRESH TOMATO SOUP 

4 Ibs. fully ripe tomotoes 
V4 teaspoon dried basil 

2 tablespoons chopped onion 

| cup condensed chicken broth 
2 teaspoons sugar 
VY. teaspoon salt 
V4 teaspoon pepper 

1 cup white wine 

Cooked shrimp for garnish 


Remove ends from tomatoes and cut into 
eighths. Strain tomatoes, basil, and onion 
through ricer or food mill. Add chicken 
broth, sugar, salt, pepper, and white wine; 
whip to blend. Chill thoroughly. Stir be- 
fore serving. Float shrimp on top. Serves 
6 to 8. 
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. . the one really quick way to 
locate ideas in your back issues 








Get more out of Western Living 
with a Suwd INDEX... only 25c 


Your SUNSETs contain a valuable treasury of ideas for more enjoyable 
Western Living—and the new index helps you pinpoint this informa- 
tion quickly and easily. Handy listings give you the correct issue and 
page number. Whether the idea you're looking for is on garden- 
ing, travel, foods, building or crafts—it just takes a few seconds to 
find a listing of all articles on the subject which appeared during 
the year. Convenient cross-indexing of ideas adds to ease of reference. 


Get more out of your back issues with a 1960 SUNSET INDEX. 
Order yours today on the coupon below—only 25c. 


Keep copies handy in a Swuwd BINDER 


Your copies are always handy and safe when you keep them in this 
sturdy binder covered with tough green leatherette. Magazines insert 
quickly and easily—and there's a pocket for your index, too. Binders 
are imprinted in gold with the year you specify. Order binders for 
both current and back issues, only $2 postpaid*—just enough to 
cover manufacturing, postage, and handling costs. 


MAIL TO: Sense MAGAZINE, MENLO PARK, CALIF. 


Please send me _ copies of the 1960 SUNSET INDEX. Also 
for (1952-59 available). All at 25c¢ each. 


Also send BINDERS imprinted with the following years 
(1945-62 available): —___ at $2 each (*$2.50 
outside Calif., Ore., Wash., Ariz., Nev., Ida., Utah and Hawaii). 








I enclose _______ in payment. (Please add 4% sales tax to California orders.) 


NAME 
ADDRESS 
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Here are ideas for 
midsummer...a garden 
brunch, a family 
barbecue for the Fourth 
and a family supper 


Although July starts off with the excite- 
ment of a celebration, it’s a month most 
characterized by lazy evenings in the 
patio, cool morning hours in the garden, 
and weekends at the beach. To suit sum- 
mer informality and summer appetites, 
we've planned a simple yet elegant gar- 
den brunch, a Fourth of July barbecue 
that you can cook and serve in the patio 
or at a picnic site, and an easy and eco- 
nomical family supper. 


July guest brunch 


Our first menu takes you and your guests 
to the garden for brunch. The menu is 
ideal for summer entertaining; it’s light 
and refreshing, and can be prepared in 
less than an hour. 

Chilled Fruit and Melon Tray 

Puffy French Toast Fingers 

Strawberry Sweet Cream Dip 

Lemon Sour Cream Dip 
Chilled Sliced Meats 
Hot Coffee 


Set up the buffet table with plates, nap- 
kins, silverware, and a bouquet of sum- 
mer flowers. Then’ make the dips (for the 
French Toast Fingers and the fruits) and 
arrange the fruit and meat trays. Re- 
frigerate until ready to serve. Make cof- 
fee. Fry the French Toast Fingers, drain, 
and arrange on a heated platter. 

Chilled Fruit and Melon Tray * Cut canta- 
loup, honeydew, or other melon in nar- 
row wedges or triangles. Wash grapes and 
strawberries; leave stems on strawberries, 
and grapes in small clusters. Arrange at- 
tractively on a tray and decorate with a 
fruit or flower arrangement. 
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Here's a colorful and tasty brunch that is quick and easy to prepare and ideal to 
serve on the patio. Arrange the cold meat platter, fresh fruit tray, French toast 
fingers, dips, and coffee on a serving table and let your guests serve themselves 


Puffy French Toast Fingers 
| cup flour 
IY. teaspoons baking powder 
Y2 teaspoon salt 
| cup milk 
2 eggs, well beaten 
10 slices white bread 
Sift flour, measure, and sift again with 
baking powder and salt. Stir in milk and 
eggs; beat well. Trim crusts from bread 
slices and cut each slice in thirds, length- 
wise. Dip the bread strips in the batter, 
and fry in ¥% inch of cooking oil in a large 
frying pan until light brown on both 
sides. As you remove each batch from the 
hot oil, drain, put in a shallow pan, and 
keep warm in the oven until all are 
cooked. Arrange on a heated platter or an 
electric warming tray and sprinkle with 
powdered sugar; serve hot. Makes 6 to 8 
servings —M. E., Santa Rosa, Calif. 
Strawberry Sweet Cream Dip + Whip 1% 
pint (1 cup) whipping cream. Stir in 3 


tablespoons sugar, 44 teaspoon vanilla, 
and 1% cup sliced strawberries. Spoon into 
a small serving bowl, garnish with whole 
strawberries. Chill until serving time. 
Makes about 2 cups. 

Lemon Sour Cream Dip + Beat together, 
until smooth, I cup sour cream, 3 table- 
spoons lemon juice, and 3 tablespoons 
sugar. Spoon into serving bowl; sprinkle 
1% to 1 teaspoon grated lemon peel over 
top. Chill until serving time. Makes about 
144 cups. 

Chilled Sliced Meats * Select two or three 
varieties of cold sliced sausages (perhaps 
Mortadella, Prosciutto, and cooked sa- 
lami without garlic) and cut in wedges 
and rectangles. Arrange attractively on 
a serving platter. 


Fourth of July barbecue 


Whether you spend the holiday at home 
or at the picnic grounds, you'll find this 
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Go on a salad makin’ spree, the treat’s 
on Wish-Bone! We'll buy the makin’s if 
you buy the dressings—the delicious 
full-of-flavor kind from Wish-Bone. Just 
send us the front labels from 4 of the 5 
different varieties of Wish-Bone Salad 
Dressings. We'll send you a silver dollar 
to buy fresh vegetables. 

Or send the labels from 3 different varieties of 
Wish-Bone Dressings and we’ll send you 50¢. 
Send labels with your name and address to 
Wish-Bone, Box 5435, St. Paul 4, Minnesota. 
Limit one refund per family. Offer expires 
August 31, 1961. Good only in the U.S.A. 


and its possessions. Void in states where taxed 
or prohibited. 


RUSSIAN 


CHEESE 





TO BUY YOUR SALAD MAKIN'S ! 


Send 4 different labels from Wish-Bone Dressings 





ITALIAN: The real Italian dressing 
made with authentic herbs and spices 
DELUXE FRENCH: A rare ming 

of spices and herbs blended with a 
the care the French use in making a 
fine cognac. 

CHEESE: Loaded with good Blue 
Cheese, aged until it’s nice and ni 
RUSSIAN: 23 choice ingredients go 
into this thick, spicy red dressing with 
a tantalizing touch of sweetness. 
FRENCH: A spicy, spirited, gourmet 
French made with Burgundy wine 
vinegar. 














new 
compact food 


supplies the nutritional “boost”’ 
so many people need 


EAT KELLOGG'S CONCENTRATE 
AS A CEREAL... 
ADD IT TO OTHER CEREALS 


ADD IT TO OTHER FOODS: 
CASSEROLES, MEATS, SOUPS, 
SALADS AND DESSERTS 


Lol 
Concentrate 


What it is: A new compact food, contain- 
ing more essential nutrients— protein, vita- 
mins and minerals—than any other all- 
purpose food. Crisp, good-tasting flakes 
. . . ready to eat as a cereal, added to other 
cereals, or to other favorite foods. 


How you use it: Served as a cereal or 
added to-other cereals, Concentrate makes 
a delicious, substantial breakfast; a sus- 
taining, low-calorie snack at any hour. 
Sprinkle it on casseroles, soups, salads, 
fruits, vegetables and even desserts. Or 
use it as an ingredient in meat loaves, 


KELLOGGS OF BATTLE CREEK 


124 


- “ 
: , 
Ririon ¥O® 





© 1961 by Kellogg Company 





stuffings and other favorite dishes. 
What it does: Concentrate is high in 
many essential food values—low in things 
we usually get plenty of, such as fats. 40% 
high quality protein, yet contains less than 
1% fat. 99% free of the fat commonly 
found in other high-protein foods. (Only 
106 calories per ounce.) 

Practically everyone needs a nutritional 
“boost” from time to time. Get yours 
every day from Kellogg’s Concentrate. At 


your grocer’s— > 
in the cereal section. | til. BPS 


menu adaptable to the cooking situation. 
It’s as easily prepared over the campfire 
or barbecue grill as on the range. 
Spareribs Cantonese 
Zucchini-Tomato Parmesan 
Orange-Wheat Salad 
Angel Food Cake with Cream and Berries 


Start food preparation the evening be- 
fore. Make the cake from a mix. Marinate 
the spareribs overnight. In the morning 
make the salad, reserving the orange sec- 
tions, which should be tossed in just be- 
fore serving. If you make this a picnic 
meal, take the whipping cream (or ready- 
to-serve whipped cream in an aerosol can) 
and the berries in a cooler. 

Nore: You can cook or partially cook 
both the spareribs and zucchini dishes, 
chill, and take to the picnic site to finish 
cooking or to reheat. 

Spareribs Cantonese * Cut farmer-style 
spareribs (about 4 lbs.) into serving pieces 
and put in a large, shallow pan. Blend 34 
cup soy sauce with 44 cup water, 1 cup 
orange marmalade, 42 teaspoon garlic 
powder, and 44 teaspoon pepper; pour 
over the spareribs. Marinate overnight, 
turning ribs once or twice. 


To cook, place spareribs in a heavy roast- 
ing pan or Dutch oven, pour marinade 
over meat, cover, and place over a me- 
dium heat for 1 hour or longer. Baste 
occasionally with the marinade. Serve 
hot. Serves 4 to 6.—B. M., Sacramento. 


Zucchini-Tomato Parmesan 


6 medium-sized zucchini squash 

stalk celery, thinly sliced 

small onion, thinly sliced 

tablesp Italian ing, or | t 

each oregano and marjoram 

teaspoon salt 
V4 teaspoon pepper 
can (8 oz.) tomato sauce 

3 medium-sized tomatoes, in '/2-inch slices 
4 cup grated Parmesan cheese 

2 tablespoons butter 





p 


Slice zucchini in 44-inch rounds; arrange 
in bottom of a buttered, large, shallow 





Spareribs Cantonese and Zucchini-Tomato 
Parmesan cook on a public fire pit. They 





were assembled at home in cooking pans 
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Put the emphasis on taste 


With these ideas and Stokely’s Finest Vegetables. 
“ oS ae 


- 





out of a can! All the vege- 
tables you love already in 
their own dressing . . . or 
add your favorite. Just 


ae | 


you serve the best when you serve Stokely-Van Camp cé-)ew 
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saucepan or frying pan. Add layers of the 
celery and onion. Sprinkle with Italian 
seasoning, salt, and pepper; pour over the 
tomato sauce. Arrange tomato slices on 
top, sprinkle with Parmesan, and dot 
with butter. Cover tightly and place over 
medium heat (on top of the range, the 
barbecue, or coals) for 35 to 45 minutes 
or until the zucchini is tender. Makes 6 
servings. 


Orange-Wheat Salad 


1 cup quick-cooking cracked wheat or 
bulghour 
2 tablespoons butter 
2 cups water 
V4 cup mayonnaise 
Juice of | lemon 
Juice of | orange 
2 teaspoons chopped chives 
| teaspoon sugar 
| teaspoon salt 
1 can (11 oz.) mandarin oranges, drained 





Brown quick-cooking wheat in the butter 


in a large saucepan. Add 2 cups water, | § 


bring to a boil, cover, and simmer 15 
minutes. Remove lid to let steam escape 
so the cooked wheat will dry a bit. 
When cracked wheat is cool, toss to pre- 
vent kernels from sticking together, and 
place in refrigerator until you're ready to 
add dressing. 

Make dressing by mixing together the 


mayonnaise, lemon juice, orange juice, | ¥ 


chives, sugar, and salt. Toss with chilled 
wheat and orange sections. You might 
save a few orange sections for a garnish. 
Makes 4 to 6 servings. 


Easy family supper 


Simple but hearty, this menu features a 
robust supper sandwich of corned beef, 
tomatoes and cheese on a biscuit base. 


Tomato Supper Sandwich 
Coleslaw 

Chilled Cantaloup Halves 
Cold Milk 


First prepare the supper sandwich. While 
it is baking, make the coleslaw from your 
favorite recipe or usé a commercial dress- 
ing. Halve the cantaloups, scoop out the 
seeds, and chill until time to serve for 
dessert. 

Tomato Supper Sandwich + First prepare a 
biscuit oblong: Sift flour, measure 144 
cups, and sift again with 3 teaspoons 
baking powder and 1% teaspoon seasoned 
salt. Mix 14 cup mayonnaise with 14 cup 
milk; carefully stir into sifted ingredients. 
On a lightly floured board, roll dough 
into oblong, about 14 inch thick. Place 
on baking sheet. 

Cut 1 can (12 oz.) chilled corned beef into 
thin slices. Arrange to cover biscuit 
dough. Spread lightly with prepared mus- 
tard and mayonnaise. Cover with thin 
slices of tomatoes; top with thin slices 
Cheddar cheese. Bake in a hot oven 
(425°) for 15 to 20 minutes, or until the 
biscuit base is golden brown. Cut into 
serving-size squares; serve hot. Makes 6 
servings. 
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Smart Birdwatchers 
Watch TURKEY! 


Turkey “birdwatching” is outdoor living at its best. Give 
your family the pleasure of watching a plump, California 
turkey sizzling on the spit ... surprise them with its de- 
lightfully unique barbecue flavor. Join the Royal Order 
of Birdwatchers (California Turkey Chapter). Mail this 
“Turkeygram”, today, for the recipes and secrets that 
initiate you into turkey “birdwatching”’. . . fastest-grow- 
ing patio sport in the West. 


BIRDWATCHER'S SECRET BASTING SAUCE 


GARLIC BASTING SAUCE: Follow the measuring lines on a Good 
Seasons Cruet (or use mixing jar with tightly fitting cover). Pour 
in Italian Swiss Colony Sauterne Wine to water level (6 tablie- 
spoons). Add contents of one envelope Good Seasons Garlic Salad 
Dressing Mix. Shake well. Add salad oil (24 cup). Shake again. 





, 
Buy a turkey today ...and don’t forget Ocean Spray! 











a BIRDWATCHER | 

Weightwatchers * T U R K E Y G R A M . | 
TURKEYS | 

he ihe | 2636 EAST OLIVE AVENUE 
low-calorie turkey | FRESNO, CALIFORNIA 

is an approved | TURKEY "BIRDWATCHING" SOUNDS GREAT 

diet food. | STOP PLEASE RUSH RECIPES AND 

| SECRETS STOP 

NAME | 

CALIFORNIA | ADDRESS 
TURKEY PROMOTION | 
ADVISORY BOARD L CITY & STATE ; 
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NEW 
RECIPE 
IDEA! 


THE 
ONE BRAND 
OF TUNA that’s all prime fillet, pressure-baked 


our own way to protect the natural protein and flavor! For tuna that’s 


always moist, firm and tender, make your brand White Star—the 
tuna with the mermaid on the label! 


WHITE STAR TUNA ROSY RING 


Prepare your favorite tomato aspic ring mold. At serving time, fill center of 
ring with this salad: combine a 9%4-oz. Family Size can or two 6'4-0z. cans 
of drained White Star tuna, % cup quartered cucumber slices, 4 cup sliced 
celery. Mix 4s cup mayonnaise, | tablespoon lemon juice and 14 teaspoon salt. 
Add to tuna mixture. Toss lightly. Spoon into center of aspic ring. Serves 6. 





















Here’s a fruit 
zabaglione 


Classic zabaglione is simply egg yolks, 
sugar, and Marsala or Sherry whipped to 
a light froth over hot water, and served 
hot or chilled. To alter this foamy dessert 
to suit a youngster’s palate (and still 
please the grown-ups), just substitute 
fruit juice or fruit pulp for the wine. 


You can use the season’s berries to flavor 
this dessert, or try any of the following 
fruits: peach, plum, nectarine, guava, 
orange, pineapple. 

If you wish, serve zabaglione with more 
fruit of the same or a contrasting flavor, 
spooned into the bottom of the serving 
dishes (stemmed glassware is traditional). 


BASIC FRUIT ZABAGLIONE 

4 egg yolks 

| cup sifted powdered sugar 

Dash of salt 
% cup fruit juice, or fruit pulp forced through 
a fine sieve (or whirled in blender and 
strained) 

In the top of a double boiler (or round- 
bottom metal bowl), beat egg yolks with 
rotary or electric beater (or wire whip) 
until thick and light colored. Add sugar 
and salt; beat until well mixed. Blend in 
juice or pulp. Place over hot but not boil- 
ing water and continue to beat until mix- 
ture increases in volume about four times. 
At this point mixture will be light and 
foamy and ready to serve. (If you prefer 
a richer, creamier consistency, continue 
beating until zabaglione retains soft 
peaks for a few seconds after beater is 
removed.) Serve warm, or chill in glass 
serving dishes. Makes 6 servings. 


ELABORATIONS , 

Peach Macaroon Zabaglione * Prepare za- 
baglione with peach pulp, and flavor to 
taste with almond extract. Line serving 
dishes with almond macaroons, top with 
sliced peaches, then fill with the zabagli- 
one mixture. You can substitute apricots, 
nectarines, or plums for the peaches. 


If you plan to serve Peach Macaroon 
Zabaglione chilled, sprinkle fruit with 
lemon juice to prevent darkening. 


Tropical Zabaglione * Make zabaglione 
with orange juice; flavor with 1 teaspoon 
grated orange peel. Line serving dishes 
with orange sections, or canned mandarin 
oranges, drained. Sprinkle with shredded 
coconut and top with zabaglione mixture. 
Zabaglione Shortcake > Prepare zabaglione 
with strawberry pulp (if you wish, flavor 
to taste with vanilla). Line serving dishes 
with toasted and buttered cubes of pound 
cake, spoon over sliced, sweetened straw- 
berries, and fill with zabaglione mixture. 
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APPIAN 


stock up 
and SAVE 
on new, 
bigger 
package 


Take full advantage of this 
once-a-year Appian Way Sale, 
and get more for your money 
than ever before. More pizza 
... new, bigger Appian Way 
makes a giant 14” family size 
or four 9” pie pan pizzas. 
More speed... new Appian 
Way is ready in minutes. More 

eating . . . tender crust, 
superb sauce! Get several 
packages next time you shop. 
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TWICE 
THE 
€ BLEACHING 
POWER ! 


... yet still safe for all washables 


A new, power-packed formula for the greatest discov- 


——Ss. ery in bleaching since the sun! Lestare — the concen- 
— QS trated oxygen bleach in dissolving packets — now so 






















d powerful that a single box does the work of two and a 
rop half quarts of chlorine bleach. Yes — twice the bleach- 
ne: ing power — yet just as safe as before — because new- 


formula Lestare controls the bleaching action through- 
out the entire wash cycle. It makes your clothes whiter 
d od t and brighter than ever, yet can't hurt washable fabrics 
inseconds! and colors — not even wash-n-wear. Try it, today! 


in your washer 
cover and contents 
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Another convenience product from the LESTOIL /aboratories 


LESTONL PRODUCTS INC., HOLYOKE, MASS. 
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These fnes all use 
fresh peaches 


These three pies capture the special, na- 
tural sweetness and delicate flavor of the 
fresh peach. The first two are uncooked; 
the third is baked and combines peaches 
with cantaloup. 


A mild honey (such as light orange honey) 
is the best choice to sweeten this rich pie. 


PEACH HONEY PIE 

4 cups sliced fresh peaches 

6 tablespoons honey 

Y/_ cup sour cream 

V2 pint (1 cup) whipping cream 

| baked 9-inch pastry shell 
Slice fresh peaches. Blend 3 tablespoons 
honey with sour cream; toss with peaches. 
Whip cream; fold in remaining $3 table- 
spoons of honey. Fill pastry shell with 
half of the whipped cream, spoon in 
peaches, top with remaining whipped 
cream. Chill about two hours. Makes 6 


servings.—D. J., Los Angeles, Calif. 


If you like peaches and cream, you might 
try this combination in a graham crust. 


PEACH DREAM PIE 
1% cups fine graham cracker crumbs 
V4 cup melted butter 
2. cups fresh peach slices 
Y_ pint (1 cup) whipping cream 
tablespoons sugar 
V4 teaspoon vanilla 
4 cup shredded coconut, toasted 


rn 


Blend cracker crumbs and butter; press 
into a 9-inch pie pan; bake in a moder- 
ately slow oven (325°) for 10 minutes. 
Chill. Arrange peach slices in chilled pie 
shell. Whip cream; fold in sugar and va- 
nilla. Spread over peaches; top with coco- 
nut. Chill 1 hour or more. Makes 6 serv- 
ings —A. D., Tulare, Calif. 


Peaches and cantaloup are so good to- 
gether we wonder why the combination 
isn’t used more often. 


PEACH-CANTALOUP PIE 
Pastry for a double crust 9-inch pie 

3 cups fresh peach slices 

| cup thinly sliced cantaloup 

| cup suger 

4 tablespoons flour 

VY, teaspoon salt 

V4 cup sliced almonds (optional) 

| tablespoon butter 
Make pastry; roll out half of it and line a 
9-inch pie pan. Combine peaches with 
cantaloup; toss with a mixture of the 
sugar, flour, and salt. Arrange fruit in the 
pastry-lined pan, sprinkle with nuts, dot 
with butter. Cover with top pastry; bake 
in moderate oven (350°) about 35 min- 





utes. Serves 6.—E. T., El Cajon, Calif. 
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A.1.STEAK SAUCE in Stuffed Burgers 


brings out more of that good steak taste. 


Serve hamburgers with a new twist—a 
new shape and a new flavor, enlivened 
and enriched with zesty A.1. Steak 
Sauce. A.1. in the cooking makes 


every bite taste better! _w£ 
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A.1. STUFFED BURGERS ZESTY A.1. BARBECUE SAUCE 

2 cups catsup 1 tsp. dry mustard i 
1% Ibs. ground beef 1 tap. salt = % cup brown sugar % cup A.1. Steak Sauce 
2 Tbsps. A.1. Steak Sauce 1 cup poultry dressing 2 tsps. salt % tsp. chili powder 


Mix ground beef with A.1. Steak Sauce and salt. Combine ingredients and bring just to boiling 
Shape into 12 thin three-inch patties. Place one point. Makes about 2 cups of delightfully different, 
level tablespoonful of poultry dressing inthe center pungent sauce to use in all barbecue cooking. 

of each patty and roll tightly like a jelly roll. Brush 

with A.1. barbecue sauce (recipe at right) and broil SAVE 20%! BUY THE BIG 9-oz. A.1. STEAK SAUCE 
over charcoal or in oven, basting with sauce fre- Send for new FREE Barbecue Booklet 
quently, until patties reach desired doneness, turn- — “Over the Coals” 

i once, THE A.1. SAUCE COMPANY (DIVISION OF HEUBLEIN), HARTFORD, CONN. 
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Tender 
and Meaty 
Kidney 
Beans 


Whenever there are extra hungry 
mouths to feed, I depend on Joan of 
Arc Kidney Beans to add good taste 
and protein goodness to the meal... 
in salads, casseroles, croquets and 
countless other easily prepared, ex- 
citing dishes. It’s so economical, only 
pennies per serving, and my family 
and friends think I’m about the best 
cook ever. There’s Light Red or 
Fancy Dark Kidney Beans and de- 
licious Joan of Arc Butter Beans, 
too, and, don’t forget the recipe on 
the label either, I don’t! 






Packed in 


NofARC 


the Great 
Northwest 
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For a summer dessert, fill a large ripe cantaloup with juicy strawberries. To do this 


ERNEST BRAUN 


cut melon top with diagonal slashes. Scoop out seeds; fill with the cleaned berries. 
Sprinkle all with powdered sugar. Replace lid and chill. Cut melon in wedges to serve 


Ideas for melon shoppers 


As melons again begin their season of 
greatest abundance, it’s time to consider 
some new ways to incorporate them into 
your summer menus. 

Melons of all kinds are so often served 
simply chilled and without adornment 
that sometimes it is surprising to discover 
how well their flavors blend with other 
fruits. For example, we suggest you try 
this very simple fruit compote: Combine 
diced honeydew melon in equal parts 
with whole seedless green grapes; over 
the fruit squeeze lime juice to taste; pass 
powdered sugar for those who want it. 
Also we recommend the following two 
recipes that help you make the most of 
summer melons—one a frozen fruit frost 
to scoop into rings or wedges of melon, 
the other an easy-to-make grape salad 
to serve with watermelon balls. 


Any melon you select will taste good with 
this Raspberry Frost, but we particularly 
like Honey Dew. 


RASPBERRY FROST 
1 pint raspberries 
% cup unsweetened apple sauce 
| cup sugar 
| teaspoon unflavored gelatin 
V4 cup cold water 
% cup hot water 


Put raspberries through food mill or sieve 
(should make 144 cups purée). Add apple 
sauce and sugar. Soften gelatin in cold 
water; dissolve in hot water. Blend into 
fruit mixture, and pour into ice cube tray. 


Place in freezing compartment of the re- 
frigerator. Set control at coldest point, 
and partially freeze. Spoon into a large 
bowl; beat until light and fluffy. Return 
to the refrigerator and freeze firm. Scoop 
into center of melon ring, and garnish 
with additional fresh raspberries. Makes 
4 servings. 


Two distinct grape flavors blend in this 
molded salad to serve with watermelon. 


MELON BALL-GRAPE SALAD 
3 cups grape juice 
2 packages (3 oz. each) lemon 
flavored gelatin 
V4 cup lime juice or lemon juice 
cups cut and seeded red grapes 
cups watermelon balls 
V4 cup red table wine (optional) 
Sour cream 


ww 


In a saucepan, heat the grape juice (if 
you use concentrated juice, dilute it as 
directed on the can). Add gelatin to the 
hot grape juice and stir until thoroughly 
dissolved; stir in the lime juice. Chill 
until syrupy, then stir in the grapes and 
turn into a ring mold or other salad mold 
(about 2-quart size). Chill until firm. To 
serve, unmold on a plate, garnish with 
greens, if you wish. Fill the center of the 
ring with the melon balls that have been 
sprinkled with wine and chilled about 1 
hour, or use plain melon balls. (If you use 
a mold of a different shape, surround it 
on the plate with the melon.) Serve with 
sour cream for the dressing —H. N., San 
Francisco. 


SUNSET 
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New rolls em and roasts em 


Hot Dog Rollster 


$2.50 RETAIL 3] = 


VALUE ONLY AND THE NECK BAND 
FROM A BOTTLE OF 


New Kraft 
Barbecue Sauce 


the sauce that simmers real cookout flavor 
right into the meat! 


Roasts ‘em even—roasts ‘em right! Some hot dog roasters 
just cook wieners on 2 sides. The Hot Dog Rollster roasts ‘em 
on all sides—4 at a time, and fast! Roasts ‘em round and round, 
just like an electric rotisserie you'd use to roast chicken. (And you 
can even put on Kraft Barbecue Sauce as you roast ‘em.) Safe, fun 
and easy for children to use. It’s a $2.50 retail value for only 
$1.00! So hurry—send in your order right away! 


How to get your 
Hot Dog Rollster 


Send $1.00 and the neck band 
from, a bottle of new Kraft 
Barbecue Sauce (Regular or 
Hickory — flavored) to 
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MAIL THIS ORDER FORM TODAY! 
Kraft Hot Dog Rollster 

Seaman, Ohio 

Please send me___Hot Dog Rollster(s). For each 
Rollster I am enclosing $1.00 in cash, check or 
money order (no stamps, please) and one neck 


band from a bottle of new Kraft Barbecue Sauce 
(Regular or Hickory Smoke flavored). 


ne Oe Nee Se 


(Please print) 
DOO sercccrestetitierene sities insiaiantcanicapsinaliictgamantaintatgals 


> EEO RS == Me RO 


Fe icemnailinennetiitonediioasntieaatttienatiitenstitcnd ited iteedtnsedtinmdtimeatiteetiamatianedaanmtaaaadias tenet dntiner tiuibibbietedad 


133 








“ me 
- 
Me rl ) y 
sa 


* 
» 








(jt Adventures 
* in food ‘ 





The good cook in July makes meat glaze, 
serves lamb chops with eggplant, cucumbers 
with yogurt, tomatoes with whipped cream 


Meat glaze, or glacé de viande, is often 
called for in very elegant recipes. If you 
have some cleared stock left from making 
aspics (see page 102), it is surprisingly 
easy to make. 

Put a pint or more of greaseless cleared 
stock or canned beef bouillon in a heavy 
saucepan and simmer until it becomes so 
thick it coats a spoon. Pour into a steril- 
ized jar and keep in the refrigerator or 
freezer until needed. 

Keep in mind that the glaze is excellent 
also for adding strength to soups, sauces, 
and ragouts. 


MOUSSE AU JAMBON 

Grind 1 pound of cooked ham, using the 
fine blade of your food chopper. Blend 
the ham with %4 cup (% cube) soft but- 
ter, using your electric mixer (or pound 
together in a mortar). Then very gradu- 
ally add 4 cup aspic stock, 1 cup cream 
sauce, and 1 cup-cream, whipped. Cor- 
rect seasoning, pour into a 144-quart un- 
greased souffié dish, smooth top, and 
glaze with a thin layer of additional aspic. 
Allow to set {decorate the top as directed 
on page 104, if you wish) and add another 
layer of cooled aspic. Chill thoroughly 
and serve from the dish. Serves 6. 


LAMB CHOPS A LA CASTELLANE 
Although we tend simply to salt and pep- 
per charcoal-grilled meat, there’s no rea- 
son why the classic sauces and garnishes 
can’t be served with it. These lamb chops 
are an example. 

For 6 servings, allow 6 thick slices of 
unpeeled eggplant and 6 loin lamb chops, 
cut thick. Make the sauce first: Melt 3 
tablespoons butter and add 8 table- 
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spoons flour. Cook, stirring, until lightly 
browned, then gradually add 1 cup rich 
beef stock or beef bouillon (undiluted). 
Cook until smooth and thick. 


In another pan cook %4 cup diced lean 
ham in 1 tablespoon butter for a minute 
or two, then add $ tablespoons Sherry 
and 2 tablespoons minced green pepper. 
Add to the sauce. 

When the charcoal fire is good and hot, 
brush the eggplant on both sides with 
butter or olive oil, and broil until nicely 
browned (a hinged broiler makes turning 
easy). Broil the lamb chops as usual, 
cooking so that they are pink and juicy 
inside, crisply brown outside. Reheat the 
sauce and pour on the eggplant slices. 
Put one chop on each slice of eggplant. 
Garnish with a plume of parsley or a 
broiled mushroom cap. 


PESTO 

If you grow basil in your herb garden, 
why not make up a big batch of pesto? 
Covered and refrigerated, it will last for 
many weeks. 





Wash fresh basil and shake dry. Pick 
leaves from stems; measure 1 cup of 
leaves, firmly packed. Put in a mortar or 
your electric blender along with 6 large 
cloves of garlic (peeled), 4 pound freshly 
grated Parmesan cheese, and 44 cup pine 





nuts. Pound or whirl, adding olive oil 
drop by drop (you'll need about 4% cup 
of it, perhaps a little more). The pesto 
should be the consistency of mayonnaise. 
In Genoa they use pesto on pastas and on 
gnocchi. In the West it’s popular spread 
on toasted French bread and served with 
charcoal-broiled meats. It is also used as 
a flavoring for soup. 


KHYAAR BI LABAN 

The Arabs use Laban (Lebanese for yo- 
gurt) any number of ways. This one, with 
cucumbers, is delicious served with grilled 
meats or fish. Combine 2 cups yogurt with 
1 cup peeled, seeded, and finely-diced 
cucumber; set aside. Put 2 cloves garlic 
through a press or mash in a mortar with 
1% teaspoon salt. Thoroughly mix with 1 
tablespoon yogurt and add 1 tablespoon 
finely minced mint. Combine the two mix- 
tures; garnish with sprigs of mint. 


OKRA FRITTERS 

Okra is in season all year, but these are 
its peak months in the West. Get some 
while it’s young, with tender pods; serve 
it as you usually do, or try it frittered: 
Make a batter with 1 cup flour, ¥% tea- 
spoon salt, 1 teaspoon baking powder, 2 
tablespoons olive oil, 34 cup milk, and 1 
well beaten egg. Wash and dry 1 pound 
small okra pods, remove stems, and split 
in halves. Dust lightly with seasoned flour 
(1% cup flour, 4% teaspoon salt, and a little 
pepper), then dip in the fritter batter. 
Fry one in deep fat at 370° to test batter 
consistency; it should be thick enough to 
cling, thin enough to form only a light, 
crisp crust when fried. Correct batter by 
adding either flour or water, as necessary. 
Serve with melted butter, seasoned with 
1 clove crushed garlic. Serves 4. 


TOMATOES WITH WHIPPED CREAM 

Does this strike you as a strange com- 
bination? It’s nevertheless delicious—and 
a fine accompaniment to charcoal-grilled 


liver, beef, or fish. 


Peel medium-sized tomatoes, remove 
cores, and place upside down on salad 
plates lined with lettuce. Over them pour 
a sauce made by combining 1 cup cream, 
whipped, 1 tablespoon prepared horse- 
radish, and %4 teaspoon salt. Serve at 
once. This is enough sauce for 6 to 8 
servings. 


BAKED NOODLES WITH MUSHROOMS 
Clean and slice 1 pound mushrooms, and 
sauté in 3 tablespoons butter for 6 min- 
utes. Add 44 cup minced parsley; season 
with salt and pepper to taste. Cook and 
drain 1 package (12 oz.) noodles, and com- 
bine with the mushrooms. Add another 1 
tablespoon melted butter, and correct the 
seasoning. Put in a casserole, sprinkle top 
with buttered crumbs (4 cup soft bread 
crumbs, 1 tablespoon melted butter) and 
bake in a moderate oven (350°) for 20 
minutes, or until hot and brown. 


SUNSET 
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Touche! You've made the point 
that you’re an imaginative hostess 
when ‘you serve Ripe Olives this 
way, using “sword” picks. 

Be sure you use Ripe Olives. 
These are the only olives ripened 
right on the tree in golden Califor- 
nia sunshine. Takes more time to 
let them grow to full maturity. But 
the special taste is worth it! 

Have Ripe Olives soon. (And 
remember, they’re great for recipe 
use, too! ) ' 

Olive Advisory Board, San Francisco 
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ADVERTISEMENT 


Try These 
Ripe Ole Recipes 
for Your Party 





OLIVE CRISPS 

Fill drained pitted ripe olives with bits 
of crisp bacon. Dip in beaten egg, roll in 
fine dry bread crumbs and let stand a 
few minutes. (Longer, if desired.) Dip 
quickly in egg again, then crumbs; fry 
in hot deep fat (395 degrees F.) until 
golden brown. Drain on absorbent paper. 
Serve hot or cold. 


BUTTONS AND BOWS 
VY; cup ripe olives 
VY. cup ground cooked ham 
Y_ teaspoon dry mustard 
3 tablesp y i 
'_ cup finely chopped parsley 
2 packages refrigerated biscuits 
2 tablespoons melted butter or 
margarine 
Grated Parmesan cheese 





Cut olives in small pieces. Combine with 
ham, mustard, mayonnaise and parsley. 
Open biscuits and separate. With small 
cutter cut out center of each biscuit, 
leaving a thin “doughnut.” Dip in but- 
ter; make a deep dent in center of each 
round, and fill with ham mixture. Dip 
“doughnuts” in melted butter then in 
Parmesan cheese. Twist once, and place 
on baking sheet 1 inch apart. Bake in 
hot oven (400 degrees F.) about 10 to 
12 minutes. Serve hot. Makes 20 each 
buttons and bows. 

Olive Advisory Board, San Francisco 
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Salad Set . 25 7 


plus this inner seal 


(Use this coupon, if desired.) 

Send to Borven’s, Box $804, San Francisco, Calif. 
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Two variations on 


baked beans 


The custom of serving baked beans with 
barbecued meats has good reasons behind 
it. A baked bean dish has a hearty char- 
acter that suits a barbecue meal; it serves 
as both hot vegetable and starch. You 
can prepare the beans far ahead of serv- 
ing time, they hold their heat well out-of- 
doors, and they need no last-minute 
attention. 


But good as they are, old-fashioned bean- 
pot baked beans sometimes seem too fa- 
miliar. Two Western cooks created the 
baked bean variations we present here. 
The one based on canned pork and beans 
is quickly prepared. The other takes 
longer; it calls for dried navy beans, which 
you soak, simmer, then slow-bake. 





.Green peppers and onions stay crisp as 
they bake with juicy pork and beans. 


ONION AND GREEN PEPPER 
BAKED BEANS 
2 large onions, sliced crosswise 
3 tablespoons butter 
1 can (1 Ib., 5 oz.) pork and beans with 
tomato sauce 
V4 cup cooked or canned tomatoes 
| green pepper, sliced into thin rings 
3 tablespoons brown sugar 
V4 teaspoon each salt and pepper 
4 strips lean bacon 
Sauté onions in butter just until limp. 
Combine with pork and beans, tomatoes, 
green pepper, sugar, salt, and pepper. 
Turn into 114-quart baking dish. Arrange 
bacon strips over top. Bake, uncovered, 
in a moderately hot oven (375°) for 45 
minutes. Makes 6 servings—F. P., Cor- 
vallis, Ore. 





The subtle seasoning here is a surprise in 
a baked bean dish. The tomato, onion, 
and fresh celery flavors are mellowed by 
the addition of olives and olive oil. 


OLIVE BAKED NAVY BEANS 
2 cups dried navy beans 
Water 
1 can (1 tb., 12 o2.) tomatoes, strained 
1 small onion, finely minced 
''/% cups finely chopped celery 
Y. cup olive oil 
Y. cup pimiento-stuffed olives, cut into small 
pieces 
Soak beans in water (cover beans by 1 
inch) overnight. Without draining, sim- 
mer beans, covered, just until tender and 
skins split (about 1 hour). Combine in a 
frying pan tomatoes, onion, celery, and 
olive oil. Cook over medium heat until 
celery is tender. Combine beans and olives 
in casserole. Pour vegetable sauce over 
beans. Bake, covered, in a slow oven 
(300°) 3 hours or more. Makes about 8 
servings.—F.. B., Los Altos, Calif. 
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NEW! 


Guarantees the most 


spot-free dishes 


any dishwasher can wash! 








Le 


First dishwasher detergent with germ- 
removing Purisol! 


Not even hand-polishing gets glassware, dishes and silver 
more spotless than new Dishwasher a// (now with Purisol 
added to safeguard family health). It’s recommended by 
dishwasher manufacturers. Satisfaction is guaranteed by 
Lever Brothers or your money back. 
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GARDEN GUIDE 


This side garden 1s a remodel 


ART HUPY 
Narrow side yard at Stanley J. Harringtons’ Bellevue, Wash- 
ington, home was remodeled into useful and easily kept garden. 
Decks replaced concrete steps at back door. Arbor is delightful 
for summer dining. Gravel and evergreen shrubs take little care 
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JULY IN NORTHWEST GARDENS: 


You can mix in loafing with the chores 


July’s warm weather is more of a pleasure 
than a trial to Northwest gardeners; good 
for loafing after necessary chores are 
done. Keeping the garden neat is a con- 
tinuing task, and about the only way to 
get on top is to do a little each day. For- 
tunately the long days give you the added 


| daylight hours. 

| The best way to bring your garden 
_ through extremes of hot weather is to 
maintain an adequate watering schedule 
' —to see that plants don’t suffer from lack 


of moisture or are overwatered. If rhodo- 


» dendron leaves sunburn and turn brown, 
' rig a temporary shade for them, perhaps 
» a lawn umbrella or lath screen. A fine 
| spray of water on their foliage will refresh 


and perk up shrubs in the shade. 


' One of the charms of a Northwest sum- 


mer are our long, warm evenings, and 
many gardens are planned to be enjoyed 
after dark. Usually white flowers are con- 
centrated in beds near the patio; they 
look luminous at dusk. Fragrance also 
adds a special magic to summer evenings: 
roses, lilies, or a clump or two of flowering 
tobacco (Nicotiana) for their refreshing 
perfume. And if garden lighting has 
seemed too complex, begin in small ways 
this month. Try a cluster of candles in 
glass cups, bright as fireflies, among rocks 
or in the forefront of a flower bed. Or 
hang one or two paper lanterns from the 
limbs of a shade tree. A small flashlight 


_ will illuminate them. 


Good idea for garden club 


To provide a source of landscape material 
for planting around new schools, churches, 
community buildings, parks, and even 
roadsides, the 45 garden clubs which con- 
stitute the East Lake Washington Dis- 
trict of the Washington State Federation 
of Garden Clubs hit on a bright idea: 
They decided to start a “Plant Bank” to 
furnish the needed plants, and to provide 
real gardening experience to both new 
and long-time garden enthusiasts. 


Nursery stock in the “Plant Bank” con- 
sists of shrubs, trees, perennials, and some 
annuals all propagated and grown by gar- 
den club members. Also welcome are gifts 
of plants, like the 100 Douglas fir seed- 
lings donated by the Weyerhaeuser Tim- 
ber Company. 


To give the plan uniformity and continu- 
ity, each club has elected to propagate 
only one or two kinds of plants, but in 
large quantities. They were selected from 
a list of plants considered most suitable 
for public planting, with the advice of the 
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Bellevue city park director. For example, 
one club concentrates on heathers, an- 
other on flowering shrubs, still another on 
ground covers, rhododendrons, or natives. 


Plants are available without charge to 
any publicly owned area or institution 
upon written request. 

The major step in making the “Plant 
Bank” a reality came when the city of 
Bellevue gave permission to use a-65 by 
65-foot plot in a city park as a main- 
tenance garden and distribution center. 
Care of the plot rotates among the 45 
clubs; each one signs up to care for it for 
a month, under supervision of a central 
committee. 

Garden clubs interested in further details 
of this scheme can get them by writing 
to Plant Bank Chairman, Mrs. Roger 
Flodin, 1028 108th S.E., Bellevue, Wash. 


Catalpa 

This month, cone-shaped loose flower 
clusters 8 to 10 inches high, light up the 
catalpas. Individual blooms are white, 
frilled, and often have spotted throats. 
Bold heart-shaped leaves set off the flow- 
ers; they measure 8 to 12 inches long 
and nearly as wide. Following the flowers 
come 12 to 24-inch seed capsules that 
hang from the branches like slim brown 
beans. In the spring, you can usually find 
self-sown seedlings under the trees. 
Indian bean (C. bignonioides ), shaped like 
a giant garden umbrella, rarely exceeds 
40 feet in height but spreads 30 to 35 
feet. The Western catalpa (C. speciosa) 
may soar 90 feet in height with a 25-foot 
spread. You can see examples of young 
year-old Western catalpas in Yakima’s 
Larson Park, planted in an ideal, open 
setting. 

Catalpas are too large for many gardens, 
but if you have room and need a tree to 
block late afternoon sun, one Indian 
bean tree can do the job. In Seattle, we 
found one growing in a planting square 
inset in a paved patio, underplanted with 
white geraniums and deep blue lobelia. 
The owners think so highly of the strong 
pattern of its branches that they accent 
it at night with a floodlight. 

Ideally both catalpas prefer to grow in 
moist, deep loam. But we know of one 
Indian bean tree that grows well in poor, 
sandy soil. In the University of Wash- 
ington Arboretum several are planted in 
a low, wet area. Catalpas branch close to 
the ground: If you’re growing one to live 
under, train a 10 to 12-foot whip to pro- 
duce a trunk of the desired height before 


heading it back to force branching. 
Catalpas contribute their full share of 
garden litter—flowers, leaves, and finally 
seed capsules. But people who own them 
value their shade and the beauty of their 
midsummer blooms, and don’t mind put- 
ting up with the litter. 


Good companions 


Add an Oriental magnolia, a few lilies, 
and some perky primroses to your gar- 
den, and you'll find that they harmonize 
to give you a landscape combination that 
will delight you all summer. The mag- 
nolia comes first; Oyama magnolia (M. 
sieboldii, sometimes sold as M. parvi- 
flora) grows into a loosely spreading 10 to 
15-foot shrub. Its fragrant, 4 to 5-inch 
white flowers first open in May, and it 
will produce some flowers into August. 
Far enough away from the magnolia so 
as not to disturb its shallow, tender roots, 
but where they can benefit from its shade, 
plant 5 or 6 white Turk’s-cap lilies (Lilium 
martagon ‘Album’). They like the same 
humus-rich soil you provide for the mag- 
nolia. Set them about 8 inches apart and 
5 or 6 inches deep. They'll flower in June 
with 3 to 5-foot-long leafy stems topped 
by graceful white flowers. 

To carry color and fragrance through 
July into August, plant a drift of Tibetan 
primroses (Primula florindae). These 
moisture-loving perennials form large ros- 
ettes of foliage from which rise stout 
$-foot-long stems topped by whorls of 
sulfur yellow bells. 


You can increase your stock of primrose 
plants by shaking the seed capsules over 
the ground when they ripen. 


MIMI BRANDES 





Giant species primrose resembles those 
that: carpet moist forest floor in Tibet 
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Sunset’s GARDEN GUIDE 


N. W. experiment stations 
Several agricultural experiment stations 
in the Northwest hold field days in July. 
On these days the experiment stations 
play host to the public, demonstrate proj- 
ects currently under way, and conduct 
discussions on particular subjects of inter- 
est to farmers and gardeners. By writing 
to the agricultural college or university 
in your state, you can receive advance 
notice of field days which occur through- 
out the year. Here are some coming up 
this month: 

At the Washington Irrigation Experi- 
ment Station near Prosser, July 13 will 


be Tree Fruit and Nurserymen’s Day. In- 
terested persons will meet at the station 
at 9 A.M. They will see results of experi- 
mental work being done with fruit trees, 
particularly stone fruits, to determine 
kinds best suited to Washington climates. 
Pack yourself a lunch and picnic under 
the trees. 

At Southwest Washington Experiment 
Station in Vancouver, July 6 is Forage 
and Cereal Day. Tours of test plots be- 
gin at 9:30 a.M. and last until noon. 
Research specialists from Pullman and 
Puyallup will be on hand to answer any 
questions that come up. 


Garden events 


Seattle. July 10 through 12. Puget Sound 
Lily Society’s ninth annual lily show. 
Place: Frederick and Nelson Auditorium. 
Hours: noon to 9 P.M. Monday; 10 a.m. 
to 5:30 p.M. Tuesday and Wednesday. 
Admission: free. 

Portland. July 20 through 22. Third an- 
nual lily show co-sponsored by the 
Oregon Regional Group of the North 
American Lily Society and the Portland 
Men’s Garden Club. Place: Meier & 
Frank Auditorium. Hours: noon to 5:30 
p.M. Thursday; 10 A.M. to 9 P.M. Friday; 
10 A.M. to 5:30 P.M. Saturday. Admis- 
sion: free. 

Salem. July 29 and 30. Salem Begonia 
Society’s annual shade plant show. Place: 
Pringle Park Club House, Oak and Win- 
ter streets. Hours: 1 to 9 P.M. Saturday; 
noon to 8 P.M. Sunday. There is no ad- 
mission charge. 





work LIST: Here are the July chores that need doing 


Annuals. If you can spend only 15 
minutes a day in the garden, de- 
vote the time to picking off dead flower 
clusters. You prolong the bloom in your 
garden, while keeping it presentable at 
all times. 
Chrysanthemums. When lower 
leaves of chrysanthemums turn yel- 
low, the plants may need fertilizer. Most 
home gardeners feed plants every two 
weeks right up until the buds show color. 
Pinch back plants to develop fuller, well 
branched plants. 
Ground covers. Some of the leath- 
ery-leafed ground covers like Gaul- 
theria miqueliana often die out in the 
center. When this happens, pull off dead 
branches and, to encourage the plants to 
cover, mulch the bare spot with leaf mold 
or damp peat moss. Best time to take 
cuttings of Lithospermum diffusum is 
after the first week in July and before the 
second week in August. Snip off 114 to 
2%-inch pieces of new growth from a 
non-flowering stem with no old wood at 
the base. The stem should be pale green. 
To encourage rooting, don’t strip off the 
lower leaves before inserting into the 
sand and peat moss cutting medium. 
Heather. Though Scotch heather 
(Calluna vulgaris) can withstand 
drought, it will bloom more generously 
and flowers will last longer if it is deeply 
watered while in bloom. 
Hedges. Clipped now, hedges will 
retain their neat line until next 
spring. When watering, check to see that 
moisture reaches the roots of the hedge 
on both sides, not just one. In dry, sandy 
soil, water deeply and apply a moisture- 
conserving mulch of well-rotted manure 
«or leaf mold at the base of the hedge..- 
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Herbs. Cut herbs you intend to dry 

just before they bloom. Tie them 
loosely in small bunches and hang them 
to dry in a warm yet airy attic, sun porch 
or carport, out of direct sun. Flavor and 
aroma is best preserved when herbs dry 
quickly; in July, 3 or 4 days is often 
enough. Another drying method: Spread 
herb leaves on cheesecloth over screens so 
that air can circulate through them. 
When you dry them out of doors, bring 
screens in before the evening dew falls. 
Herbs must be crumbly-dry before stor- 
ing in airtight containers; otherwise they 
will mildew and spoil. 


Lawns. Weed killers are most effec- 

tive during July’s warm, daytime 
temperatures. Read directions carefully 
and follow them to the letter in applying. 
Feed lawns again if they’re starting to 
look yellowish. 

Perennials. Pasque flower (Anem- 

one pulsatilla), sun-loving rock gar- 
den perennial, can be increased in July 
and August. Dig a clump and remove 
several of its heaviest roots, being sure 
to leave at least two thirds of the roots 
on the parent plant. Then replant the 
clump, pressing soil firmly around it. 
Water it liberally and shade for several 
days. Then cut the large roots into inch- 
long pieces and plant them with their tops 
barely protruding. By next spring, they 
will have developed leaves. If you pinch 
off the first bloom buds, you'll encourage 
strong development of young plants. 
Tall, fall blooming perennials like hele- 
nium and Michaelmas daisies will be 
bushier and easier to stake if you shear 
them off to half their height this month. 
Liquid fertilizer benefits perennials as 
they come into bloom, but never apply 


it to dry ground; always water well first. 
Oriental poppies can be increased as soon 
as they become dormant. Dig the fleshy 
tap root, cut it into 2-inch pieces, and 
replant the pieces in good soil. Iris may 
also be divided and reset this month. 
If you're in the market for new perennial 
phlox, select clumps in bloom at the nurs- 
ery now, while you can pick the colors 
you like best. Phlox transplant in bloom 
and suffer little setback if handled 
quickly and watered well. 

Rock garden. Most rock plants and 

alpines need a continuous supply 
of moisture during their growing season. 
Apply water in a fine spray that won’t 
wash soil from around shallow roots. Trim 
back creeping rock plants like arabis and 
aubrieta, and cut helianthemums sharply 
to keep them in bounds. 

Roses. Health and vitality of roses 

depends to a large degree on a 
steady supply of moisture this month. 
When roots dry out, resistance of bushes 
is lowered and they become likely targets 
for mildew attack. Water rose beds deeply 
at least once a week during warm weather 
and follow a regular dusting and fertiliz- 
ing program. After their heavy burst of 
bloom in June, Hybrid Tea roses benefit 
from light pruning. When rambler and 
climbing roses fade, cut off the oldest 
flowering canes at ground level, and select 
young canes to replace them. On newly 
set out climbers, retain several of the 
strongest flowering canes, but cut back 
laterals that bore flowers to within 2 or 
3 buds. 

Shrubs. Deciduous shrubs like wei- 

gela, deutzia, and kolkwitzia are 
invigorated by cutting 2 or 3 old, inside 
stems off at the ground after flowering. 
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“Suddenly my lawn was turning brown 
in patches and dying before my eyes: 
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ORTHO?® solves a problem that plagues more and more Western lawns today 


It happens when the weather turns warm: 
small patches of yellowing grass appear, 
then spread. The lawn you spent so much 
time and money on is being destroyed by 
lawn disease. And this is happening more 
and more frequently on Western lawns. 


Unfortunately, many lawn owners mis- 
take the symptoms of lawn disease for 
lack of water or fertilizer. Even more con- 
fusing: these same symptoms can indicate 
damaging lawn insects at work. 


How to diagnose the problem 


First determine whether or not there are 
insects in your lawn. Look for these signs: 
moths hovering over the lawn at dusk 
(lawn moth); butterflies flying by day 
(fiery skipper); grubs at grass roots (white 
grubs); pencil-sized holes leading down to 
roots (cutworms). If you find none then 
the problem is definitely lawn disease— 
one of several that strike Western lawns 
in summer and early fall. 


Rarely do these diseases exhibit definite 
symptoms by which you can diagnose the 
specific disease. Brown patch, for example, 
is described as a “smoky, irregular ring 
encircling a dead patch.” Actually, it is 
seldom as clear-cut as this. Dollar spot 
makes many small bleached spots that 
merge into one large spot; fading out, 
melting out and grease spot have very 
similar symptoms. In fact, most experts 
agree that if your lawn has one disease, it 
very likely has several at the same time. 
Ordinarily this would make cure difficult. 


One answer to disease problems 


Fortunately, ORTHO has developed a 
Lawn Fungicide that controls most dis- 
eases that plague Western lawns in sum- 
mer. A compound of three powerful fun- 
gicides including captan that farmers have 
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found so effective in commercial use, 
ORTHO Lawn Fungicide halts the dev- 
astating spread of turf disease with amaz- 
ing efficiency. What’s more, it helps pre- 
vent yellowing of grass (chlorosis) due to 
lack of iron in the soil because it contains 
1.9% iron. And there is even an insecticide 


in Lawn Fungicide which controls certain 
lawn insects such as lawn moth, white 
grubs and cutworms. 


Control easy, economical 


Treatment is exceedingly simple. Mow 
your lawn and water if necessary. Mix 
ORTHO Fungicide, a wettable powder, 
with water in the ORTHO Lawn Sprayer 
...and spray. That’s all there is to it! 
Infested lawns usually require several 
treatments but still your water pressure 
does all the work: all you do is spray. The 
cost is a simple matter, too. You can treat 
over 1,000 square feet of lawn with 
ORTHO Lawn Fungicide for less than 75 
cents! So don’t panic when you see brown 
patches of dying grass in your lawn this 
summer. ORTHO has the ready answer— 
ORTHO Lawn Fungicide—to control dis- 
ease and keep your lawn growing lush and 
green ... all summer long! 





CALIFORNIA CHEMICAL COMPANY, ORTHO DIVISION, Richmond, California . . 2. 1 1 ee ee ee te ee T. M. REG. U.S. PAT. OFF.: ORTHO 
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BIGGEST DEMAND 
FROM 8:00 AM 
TO 6:00PM 


WATER PRESSURE 


HIGHEST 6:00 TO 8:00AM 
OR AFTER 6:00 PM 


pe 
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Dry-season watering ~is—the biggest task 


Western home gardeners face;~it’s_the 


to garden. Some find it a time-consuming 
chore they’d just as soon avoid, so they 
install automatic sprinklers that do the 
work for them. Others enjoy it. They like 
to get outside to observe their plants at 
close hand, and don’t mind moving the 
sprinkler every so often across the lawn 
or from one garden bed to another. 


Of course it takes more than just water 
to keep a garden looking its best. It needs 
fertilizer and cultivation, and freedom 
om weeds and pests. But water is the 
onathing we tend to misuse most. We 
use todNnuch, too little, or waste it in half 
a dozen Wa 








TEST SOIL ad < 
TO SEE IF IT ~ | 
NEEDS WATER 


Fresh water Pxa relatively scarce com- 
modity, and som@Western communities 
have, in the past, eXperienced some re- 
strictions on its use. But the point of this 





the greatest good from any water yd 
give your garden. If you know how you’re 
wasting water, you can do a better job of 
conserving it, saving money and time. 

@ Do you water too much? Next weekend, 
look around your neighborhood at the 
condition of lawns, shrubs, and trees. In 
most cases all the gardens will look in 














TREE ROOTS 
CAN STEAL 
MOISTURE 





if yo : amount of time your 
neighbors spend on watering, it would 
vary a good deal from house to house. 
The man on the corner may run his 
sprinklers all weekend, regardless of the 
weather. The place next door looks as 
good, but gets only half as much water. 


Soils can take only so much water. Clay 
or adobe holds moisture like a sponge and 
can absorb about three times as much 
water as sand. Therefore, you'll have to 
water sandy soil more often than clay. 
The only sure way to know whether to 
water is to tes Big down about 
WW "1S inches and see if the subsoil is moist. 
WATER BASINS 
DIRECT WATER 
TO ROOT ZONE 


A simpler method is to buy a soil sampler. 
It comes with an auger attachment so you 
can take soil cores from lawns or garden 
beds in a few minutes without digging. 
Soil augers that will take cores down to 
three feet deep cost between $9 and $15. 
You can even eliminate this bother by 
installing a moisture indicator (from $6 
to $25). Tied in with a sprinkler system, 
the moisture indicator turns the water on 
and off when the soil reaches a certain 





obligation you must accept once you start—~ 


about the same state of greenness. But _ 


How to use less water... and 
stall keep your garden green 


degree of dryness. You avoid overwater- 
ing and underwatering. 

© The best time to water. Plants transpire 
(lose water through their leaves) most 
when temperatures are high, with the 
greatest loss between noon and $3 P.M. 
Although roots do absorb water both day 
and night, on a hot day transpiration 
may exceed absorption. If the loss is too 
great, leaves wilt. However, if there’s 
enough moisture in the soil, the moisture 
content in the leaves will go back to nor- 
mal at night. Watering in the evening is 
therefore the best way to get watcr into 
the soil without undue loss through 
evaporation. There’s also little or no mois- 
ture loss through surface evaporation 
during the night. 

Watering in the evening also gives you 
the benefit of high water pressure. In most 
communities, the greatest draw on water 
is between 8 A.M. and 6 to 8 P.M., so 
sprinklers work at peak efficiency later in 
the evening or early morning. (For plants 
susceptible to mildew, morning watering 
is best so leaves dry out before night.) 


®@ Wind wastes water. Summer winds often 
disrupt the pattern of a sprinkler system, 
and sections of lawn or garden beds on 
the windward side may not get their fair 
share. So watering in the morning or eve- 
ning is most efficient on another count— 
little or no wind. 


© Tree roots compete for water. Spade 
around shrubs growing close to trees and 
chances are you'll find a network of roots 
that the tree has sent out to tap the mois- 
ture supply in frequently watered beds. 
This is particularly true if the tree is 
along the street or in some other location 
that doesn’t get regular watering. Culti- 
vating the soil between the shrubs and 
the tree two or three times during the 
season will sever these roots and reduce 
the competition. Giving the tree its own 
water rations will help, too. 


@ The good of a water basin. The more 
surface area you water, the greater the 
evaporation. For example, if you have 
an orchard of small trees spaced 20 feet 
apart, and individual trees spread no 
wider than $ feet, it doesn’t make sense 
to water the entire orchard with a sprin- 
kler. The root zone of the trees doesn’t 
extend much beyond the drip line. While 
the trees are still small, it’s wise to pre- 
pare a basin around each tree and fill it 
with a hose. This confines the water to a 
small area and reduces evaporation. 
Continued on page 144 
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Look for the Steelmark when 
you're shopping for appliances, 


@ ‘oys, tools, furniture and bedding, = 






housewares, too. They're made ff 


better when they're made of steel. 


BETHLEHEM STEEL 











WEEDS DRAW OFF VALUABLE SOIL MOISTURE 


IN POROUS SOIL 
ADD HUMUS 
MATERIAL 


LESS RUN-OFF e_ 
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GROW SHADE- AND 
MO'STURE-LOVING PLANTS IN PROTECTED AREAS 


2° TO 3” MULCH KEEPS * 
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POT-BOUND PLANTS HAVE NO 
RESERVE SOIL MOISTURE 
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@ Less water run-off in porous soil. Water 
will run off compacted soil long before the 


soil is saturated. Compacted lawn areas 


tend to cause the most trouble. If you run 
the sprinklers only until you see run-off 
or puddling, chances are good that the 
root zone is still dry. Here the soil auger 
comes in handy. By taking out a sample 
core of soil, you can see how much 
thatch has built up and to what degree 
the soil is compacted. Best treatment is 
to aerate the soil; open it up by coring to 
let in water, air, and fertilizer. (If water 
can’t penetrate the soil, fertilizer and air 
cant ei 


On open beds you can see compacted soil. 
Spade it up and add humus; spread a 
three-inch layer over the ground and work 
it into the top six to eight inches of soil. 
This will increase the moisture holding 
capacity of sandy soils and make clay 
soils more porous. A porous soil will also 
absorb winter rains more readily, replen- 
ishing the soil moisture reserves. 

®@ Valuable mulches. A mulch can reduce 
the amount of water lost through surface 
evaporation by about half. Tests sho 
that a mulch 2 to 3 inches deep act 
insulates the soil; it slows the inc 


y 


growth in 
e richest and 


and therefore, promotes rog 
the top 6 or so inches 
best aerated soil in 
Without a prote 
without a subsjdntial amount of humus 
soil layer gets so hot that 
x out. If the plant isn’t killed, 
< may arrest growth. If tempera- 
€ are consistently high, roots won’t 
pfen grow into this zone. (Most roots 
grow best when soil temperatures are be- 
tween 60° and 70°) 

Mulches of some kind are sold almost 
everywhere. Peat moss is probably the 
most widely distributed, but commerci- 
ally packaged shredded bark and sawdust 
are becoming more available. In some 
areas you can buy mulching materials 
that are by-products of local industries: 


Five more WAYS... to use less water 


and still keep your garden green 


© Weeds steal water. Moisture is lost from 
the ground in two ways: by surface evap- 
oration from the top six or so inches of 
soil and by the process of transpiration 
by which plants absorb water through 
their roots and lose it to the air through 
their leaves. Weeds rob soil moisture; 
some do much more than others. A mus- 
tard weed plant uses up four times as 
much water as a single oat plant. (Weeds 
also rob valuable nutrients. That same 
mustard plant may use up twice the nitro- 
gensand phosphorus and four times as 
much potassium as the oat.) A thick 
mulch will also deter weed growth. 










hops, rice hulls, yucca fiber, wood chips, 
sawdust and shredded bark, spent mush- 
room compost, manures, Some of these 
you can purchase by the. truckful at sub- 
stantial savings; much of the cost is trans- 
portation. For finely ground mulches such 
as sawdust, figure on about 1 cubic yard 
(27 cubic feet) to cover 100 square feet 
3 inches deep. Some of the larger sacks of 
composted sawdust contain as much as 
6 cubic feet. A bale of peat contains 
around 10 cubic feet. 


One caution if you use fresh sawdust: As 
it breaks down, it draws nitrogen from 
the soil—nitrogen needed by the plants. 
To offset this, add about 2 to 3 pounds of 
a high nitrogen fertilizer to each 1-inch 
layer of sawdust spread over 100 square 
feet of ground. 


Stir mulches occasionally with a rake so 
they don’t pack, and keep them away 
from shrub and tree trunks or they may 
cause rot. Remember that a mulch that’s 
kept too wet produces soggy soil, a con- 
dition that may be just as detrimental as 
dry soil. Don’t expect a mulch to last 
forever; it’s constantly being broken 
down and added to the soil. You may 
lose as much as an inch a year. 


@ Shelters for shade plants. Adjusting to 
the various water needs of plants scat- 
tered about the garden is a nuisance. But 
if you plant all your moisture-loving 
plants in a bed sheltered from the sun and 
drying winds, you will save both water 
and time. Also, in hot interior areas, it’s 
about the only way you can successfully 
grow such plants as fuchsias, tuberous be- 
gonias, and hydrangeas. 


© Keeping container plants watered. If you 
have many plants in containers, you'll 
find that pot-bound ones dry out fastest. 
Roots fill every inch of space and there 
is no soil left to hold moisture. Either 
move these plants into larger containers 
or shave the root ball, add fresh soil, and 
put the plant back in the same pot. You'll 
soon see a difference. 


To keep container plants from drying out 
while you are on vacation, water them 
well and sink the pots into moist soil or 
peat in a shady spot. To cut down the 
rate of evaporation through the sides of 
clay pots, wrap the pots with metal foil 
(if you don’t have too many) or paint the 
outside with a clear masonry sealer. Or 
put a small pot inside a larger one and 
fill the space between with wet peat. 


Another way to save water in a container 
garden is to use one of the hose nozzles 
with a trigger device that controls water 
flow. The water goes into the container, 
not all over the patio. 
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What a beautiful difference glass from PPG makes! 


You'll see the beautiful difference in your home when you use glass from PPG. Decorative HIGH-FIDELITY® 
Wall Mirrors made with twin-ground polished Pittsburgh Plate Glass reflect the charm of their surround- 
ings, and there are styles to fit any decor. Use them to make small rooms look more spacious and to brighten 
dark areas. Full-Length HIGH-FIWELITY Door Mirrors liven up your rooms and assure you that you look your 
best from head-to-toe. PPG Polished Plate Glass furniture tops protect fine furniture from stains, burns and 
scuffs and keep it looking showroom-new. All these products are beautiful and functional, and they are made 
with the best glass you can buy—Pittsburgh Plate Glass. 
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A decorative wall mirror reflects the beauty and good taste of its surroundings. A Full-Length Door Mirror is a sure way to 
make certain you look your head-to-toe best. 


Pittsburgh Plate Glass Company 
Room 1179, 632 Fort Duquesne Bivd. 
Pittsburgh 22, Pennsylvania 


Please send me your FREE book, 
“Glass Brings Beauty to Every Room 
of Your Home.” 


Name 





Street 





City Zone 








State 





If you live in California, Oregon or Wash- 
ington, send to: W. P. Fuller & Co., Room 
102, 301 Mission St., San Francisco 19, 
California. 
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Glass tops protect fine furniture from damage, let beauty through to be admired. 


* Pittsburgh Plate Glass Company 


G Paints + Glass « Chemicals « Fiber Glass In Canada: Canadian Pittsburgh Industries Limited 
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Upper left: Western peach tree borer, pale yellow, 1 inch. Lower 
left: moth that lays eggs from which borers hatch, dark blue, 


Midsummer pests in the Willamette Valley... 


1% inches. Center: borer-infected tree, with soil pulled away. 
Right: mildew on (A) apple, (B) rose leaves, (C) rose flowers 





Do your plants have these J uly miseries? 


West of the Cascades, July brings splendid 
days for gardening and enjoying the land- 
scape. It also brings a few localized prob- 
lems. Let’s examine the two that loom 
largest in the record book of Wilbur L. 
Bluhm, Agricultural Extension Agent for 
Marion County. 


WESTERN PEACH TREE BORER 

In Oregon’s Willamette Valley, the West- 
ern peach tree borer is often said to be 
the biggest killer of flowering plums. Tell- 
tale signs of its presence are blobs of gum 
and frass just above the soil level, or 
sometimes higher, on the tree’s trunk. 
Feeding in the bark, cambium layer, and 
trunk, this borer devitalizes and eventu- 
ally kills the tree. 


Many other trees are hosts to this pest, 
including fruiting and flowering peaches, 
plums, prunes, apricots, cherries, Western 
chokecherry, almonds, and other mem- 
bers of the genus Prunus. Of the flower- 
ing plums, Prunus blireiana seems to be 
especially susceptible. 

July is the only time in this insect’s life 
cycle when it can be knocked out by 
spraying. The adult moth (shown above) 
emerges usually in early July. If it’s not 
killed in this stage, it will deposit its tiny 
reddish brown eggs on the trunk of a tree 
in late summer or early fall. 


After about 10 days the eggs hatch. From 
each comes a borer that begins penetrat- 
ing the outer bark. It’s a pale yellow or 
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white grub-like worm with a dark brown 
head. As it grows, it bores its way into 
the inner bark and cambium layer. On 
reaching a size of an inch or more in late 
spring, the borer enters the cocoon stage 
where it rests until it is ready to emerge 
as an adult moth. 

Control: Use concentrated DDT solution, 
at four times normal spray strength. 
Apply it to the trunk and lower scaffold 
branches. Allow the DDT solution to 
puddle around the base of the tree (use 
14 to 1 pint of solution to each tree). 
Make first application in late June or 
early July: repeat three weeks later. 
Slop the DDT on with a paint brush, a 
practical and probably more effective 
method than spraying. If you do spray, 
keep the pressure as low as possible. 


POWDERY MILDEW 

In summertime you may find powdery 
mildew, a dirty-white, powdery coating, 
on the leaves of many plants. It gets 
worse toward summer’s end. 

These plants are most susceptible to mil- 
dew: apples, roses, grapes, tuberous be- 
gonias, laurestinus (Viburnum tinus), 
Chinese photinia (P. serrulata), phlox, 
chrysanthemums, cucumbers, canta- 
loupes, spiraeas, raspberries, gooseberries, 
and some grasses and clovers. 

Climatic conditions west of the Cascades 
encourage powdery mildew infections. 
Cool nights, heavy dews, high humidity, 


and foggy mornings combine to promote 
its rapid growth and spread. These condi- 
tions are especially prevalent in spring 
when mildew first “takes root.” Infec- 
tions that begin in spring often don’t 
become noticeable until they reach the 
severe stage. 

When fall comes, plants become more 
susceptible to mildew infection. Aging 
foliage and the natural decline in growth 
create especially favorable conditions for 
infection. Anything that reduces plant 
vigor helps bring on mildew. In shady 
damp gardens or in situations where air 
circulation is reduced, mildew is even 
more of a problem. 


Control: As with many fungous diseases, 
the control lies in prevention rather than 
cure. Once mildew gets a good head start, 
it’s pretty hard to cure. But you can 
check it with preventive sprays or dusts, 
if you apply before mildew becomes thor- 
oughly established. 

Sulfur, used as a spray or dust, has long 
been the principal fungicide for mildew. 
New chemicals now available are as good 
or better. Karathane rates high as an 
effective control. Acti-dione and phaltan 
are promising new materials. In all cases 
follow label instructions. Make applica- 
tion every two or three weeks during the 
critical mildew seasons. 

On susceptible deciduous plants, spray 
in late winter with lime sulfur dormant 
spray. Rake up all fallen leaves. 
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MODERN: TRY BROWN ELM to highlight clear colors and EARLY AMERICAN: USE GREYMIST ASH to provide an un- 
clean contemporary lines. This is the modern idea in panel- usual setting. It’s absolutely carefree, too, because the 
ing, too: minimum upkeep. The famous Georgia-Pacific famous G-P Family Proof finish refuses to be damaged 
Family Proof finish cleans with the whisk of a damp cloth. by fingermarks, crayons, ink, even household chemicals! 


ROOM-WARMING GUIDE TO DECORATING WITH REAL WOOD PANELING 


TRADITIONAL: CHOOSE WALNUT to display classic shapes PROVINCIAL: PICK HONEYTONE OAK to give the right 
beautifully. This Georgia-Pacific paneling will never lose feeling of rugged simplicity. But before you decide on any 
its magnificent richness: an invisible topcoat protects the one G-P Family Proof paneling, see all nine—ranging in 
fine wood surface from scuffs, scratches, wear-and-tear. price from $46.00 to $75.00 for paneling a 12’ x 8’ wall. 


a 
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FAMILY PROOF PANELING 4am GEORGIA-PACIFIC 


WRITE for free, full color “Idea File” for decorating with paneling. SEE the whole family of panelings at your lumber dealer or any of 
Georgia-Pacific, Equitable Building, Portland 4, Oregon, Dept. 5-741 the Georgia-Pacific sales offices in 65 major cities across the U.S.A. 








Cover it all 





with just one policy 





FARMERS DWELLING PACKAGE policy is a complete 
policy, providing coverage for your home against fire, 
windstorm and other physical acts...coverage for 
the contents of your dwelling... insurance against 
theft of your possessions while you’re at home or 
traveling ... personal liability and medical coverage 
which pays doctor, hospital and surgical fees. ..and 
a host of other important features. 










FIRE FARMERS 
ATSTIUIGS 
INSURANCE Kes GROUP rN 
EXCHANGE /dsoueie 


AUTO + LIFE + PYRE « TRUCK + BOAT 


THIS 4-IN-1 PACKAGE eliminates overlap of coverage, 
does away with the need for many policies. You save 
money by wrapping up all your dwelling insurance 
needs in this one complete package. 


Along with money-saving rates and complete coverage 
you get the FAST, FAIR, FRIENDLY service for which 
FARMERS is famous. Call your neighborhood 
FARMERS Agent for full details today. He’s listed in 
the ‘phone book under FARMERS INSURANCE GROUP. 


Farmers Insurance Group 
FAST * FAIR * FRIENDLY 
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HAL H. HARRISON 
From National Audubon Society 


Most common skunk in the West: striped skunk, about size of a house cat, black 
with a white stripe along the back. Healthy skunks are usually active only at night 


How to banish a skunk 


A skunk can be a stinker in more ways 
than one. Any reader who has been a 
skunk’s target knows that the odor 
lingers long. Aside from that, the polecat 
often damages lawns, and eats corn, poul- 
try, eggs, and bees. Probably most seri- 
ous, he can carry rabies. 


In the West the. most common model is 
the striped skunk, about the size of a 
house cat, black, with white stripes along 
the back. Less common is the spotted 
skunk, smaller and black with white spots 
or streaks. 


Skunks will make a home in almost any 
hole in the ground, or under a building or 
woodpile. If they should choose to live 
under your house, or in the firewood 
stacked in your service yard, you may 
have trouble evicting them. To discour- 
age them, get rid of such shelters as wood- 
piles and cut off possible sources of food; 
if they are under the house, scatter one 
to two pounds of naphthalene flakes 
around, let the skunks leave for the night, 
then seal off all entrances. Without the 
naphthalene they might be tempted to 
dig their way back under; with it present, 
they will move on to another shelter. 
Skunks like to dig for and eat white grubs 
in lawns at night. The digging can wreck 
a lawn. Treat the lawn with chlordane to 
kill the grubs, and the skunks will seek 
food elsewhere. 

To avoid becoming a target for the 
skunk’s defense mechanism, be sure to 
heed his warning. The striped skunk will 
warn you off by sniffing loudly, stamping 
his front feet, and holding his tail high 
over his back. The spray can reach you 
from 15 feet away. The spotted skunk 
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without getting his dander up 


has a somewhat different warning be- 
havior. He stamps his feet and does a 
curious hand-stand and walk with hind 
end, legs, and tail high in the air. 

If you do become the unfortunate victim, 
the odor will stay with you for some 
time. To lessen the odor in your clothes, 
wash them in a bucket of water with 1 
cupful of household ammonia added. If 
your dog has become the target, give him 
two baths in undiluted tomato juice; or 
bathe him in a solution of baking soda, 
let him dry, and bathe him a second time 
with pine oil soap. 

Avoid especially the skunk that wanders 
about in the daylight, seemingly tame 
and listless (skunks normally are active 
only at night). It is quite likely that it 
has rabies. Keep your distance and call 
the sheriff’s office, police department, or 
office of the SPCA. Last spring, just in 
the San Fernando Valley of California, 
23 striped skunks were found with rabies. 





Spotted skunk, less common than the one 
shown above, is slightly smaller in size 
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Easy way to patch plaster! 


Ask for DAP SPACKLING when 
you want to repair cracks, holes and 
breaks in plaster the fastest, easiest 
way. You get a professional looking 
job in minutes with this creamy 
smooth Vinyl Paste product. Ready- 
mixed. Spreads, fills and finishes 
smoothly. Dries quickly. Takes paint 
without priming. Good for other jobs, 
too—sealing drywall panel joints; 
filling splits in woodwork. Get DAP 
SPACKLING at leading hardware, 
paint and building supply stores. 
Write for free “Seal up and Save” 
folder. 
Say DAP when you want the best in Caulk- 
ing — Glazing — Sealing — Spackling products 
. Say DURATITE when you want better 
Glues, Cements, Wood and Metal Fillers. 


DAP inc., Dept. 81, Dayton 31, Ohio 


Command 


Performance- 
with 


GRAVELY 












Gravely does the job other tractors can’t! 
The unmatched performance of the Gravely 
Tractor gives you dependable POWER at 
your command to mechanize your lawn, 
garden and farm jobs. 

POWER to mow the toughest rough or 
the finest lawn. Choose from 30 job-proved 
tools! 

NEW full-flow Oil Filter, NEW Power— 
now 6.6 HP! All-Gear Drive, Optional 
Starter. Riding or Steering Sulkies. 

Ask your authorized Gravely Sales and Service 
Dealer for a FREE DEMONSTRA- 
TION. Or, write for FREE 24-page 
“Power vs Drudgery” Booklet today ! 


GRAVELY TRACTORS 
P.0.B0X_608-6 W. WA. 
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Scientific liquid medication works fast to 


heal dogs 
itch-sores 


Stops scratching in minutes 





SULFODENE is an amazing scientific medica- 
tion that kills fungus spores picked up in weeds 
and grass, the cause of scratching in 7 out of 
every 10 cases. 

Discovered by a famous veterinarian, Dr. A. 
C. Merrick — SULFODENE works almost instant- 
ly to stop fungus itch (often called “summer 
itch,” “mange,” “eczema,” or “hot spots”). So 
soothing, the most frenzied itching is relieved 
instantly. Quickly promotes healing; open sores 
heal over. Scales disappear and hair grows back! 

Guaranteed to work or money back! Used by 
kennels and leading veterinarians. At all drug 
stores, leading pet shops and pet supply depart- 
ments. Only 98¢. Save money with 
the new large economy size $1.79. 


Dn. Merrick 


Sulfodene 


LIQUID MEDICATION 
Westchester Vet. Prods., White Plains, N.Y. 













IMPERIA 
Brush Cleane 


Cleans 
Fast 


No mixing, no long soaking of brush. 
Leaves bristles like new—glossy, 
springy—never flabby. Effective on 
hardest caked paint and other finishes. 
At Dutch Boy & Schorn paint dealers. 
© Send 25c for iitustrated Refinishing Manual 
or write for free folder ‘Care of Paint Brushes.” 
Wilson-imperialCo., 125ChestnutSt., Newark5,N.J. 











Round out your shelf of Sunset Books . . . on Western 
gardening, foods, home-building, crafts and travel. A 
postcard brings you a complete catalog. 


HOW-T0-D0-IT soc 


at leading book sellers—or order direct from 
lane Book Company, Menlo Park, California 


F. G. KENNEDY 
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Dense-needled evergreens are strongest 
elements in landscape winter and summer 


Natwwes for east 
of the mountains 


The behavior of native trees when trans- 
planted into home gardens is of special 
interest east of the Cascades, where trees 
are so important for climate control dur- 
ing hot summer weather. 

Here are notes on some evergreen and 
deciduous natives from a long-time gar- 
dener in Spokane, Washington. You'll find 
them useful if you live in a similar North- 
west climate. 


NATIVE CONIFERS 

Ponderosa pine (Pinus ponderosa). The 
dominant pines in the dry foothills and 
benches throughout the Northwest: can 
be seen and admired in many Spokane 
gardens. Its well-formed crown of com- 
paratively short branches, orange-brown 
fissured bark covering a slender tapered 
trunk, and fluffy 5 to 10-inch needles 
in bundles of three, make it one of the 
handsomest of pines, either singly or in 
a grove. Under cultivation it eventually 
becomes an 80 to 100-foot tree. Plant it in 
well-drained soil where it will receive 
adequate moisture. In October, trees shed 
about one-third of their needles; these can 
be composted or used as a fine winter 
protective mulch for plants. 


Douglas fir (Pseudotsuga menziesii, for- 
merly called P. tazifolia). Moisture loving 
and more commonplace west of the Cas- 
cades, but also grows native east of the 
mountains. In the garden, it becomes a 
dense, softly foliaged tree best when 
used alone, not forced into a grove or 
hedge. A seedling Douglas fir tree planted 
in a Spokane garden 12 years ago now 
has a trunk 2% inches in diameter, and 
is 8 feet tall with an 8-foot branch spread 
at near-ground level. It took about 6 
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years to reach 4 feet, may eventually 


grow from 80 to 100 feet. 

Engelmann spruce (Picea engelmannii). 
Favorite landscape tree because of the 
perfect symmetry of its outline. Twelve- 
inch spruces planted 30 years ago are now 
25 feet tall and spread 18 feet at their 
base. Their small, thick-set, dark green 
needles lack much of the characteristic 
sharpness of other spruces. Greatest dan- 
ger in using either Douglas fir or Engel- 
mann spruce is overcrowding. Space each 
tree at least 5 feet from any other plant. 


NATIVE DECIDUOUS TREES 

Quaking aspen (Populus tremuloides). 
Slender, white-barked trees with flat- 
stalked, round, light green leaves; they 
grow in groups where there’s moisture. 
They are effective in the garden when sev- 
eral are planted in a clump, but require 
more than the ordinary amount of water 
at their roots. Narrow and upright, they 
grow 20 to 30 feet tall. 


Canoe or paper birch. Sometimes called 
white birch (Betula papyrifera). Graceful 
and beautiful planted singly or with sev- 
eral white-barked trunks growing from 
one root crown as they do in the woods. 
They become 30 to 40-foot trees. You'll 
see mature specimens of canoe birch, also 
cherry or sweet birch, sometimes called 
black birch (B. lenta), in Spokane along 
Rockwood Boulevard and in the Manitd 
Park district. 


TRANSPLANTING NATIVES 

The law states that no native plant ma- 
terial can be dug within 50 yards of a 
road. Be sure to obtain permission from 
owners before collecting native plants 
from private land. State and national 
parks are off limits; get permission from 
the forest ranger before taking plants 
from national forest land. 

Best time to transplant native trees east 
of the mountains is as early in the year 
as weather permits. Among species that 
don’t have tap roots, it’s a good idea to 
locate the tree you want during the fall 
and root prune around it. When you come 
back the following spring, it will be easier 
to lift and you will have lessened the 
shock of transplanting. 

After digging, wrap soil-covered roots in 
polyethylene squares, or slip in plastic 
bags. If you transplant to gallon cans, fill 
with earth from the area in which the tree 
grew, and water well to settle it around 
roots. Plastic wraps retain moisture well 
if plant roots are watered when dug. 

As soon as you get home, set young trees 
into the ground where you want them to 
grow, in ordinary well-drained soil, and 
take pains to keep them moist during 
their first two summer seasons. 

All native trees, and especially those with 
tap roots, are best planted when under 
6 feet high. Never let their fine roots 
dry out during digging, moving, or trans- 
planting. 
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dust Spray . . . Then Iron. There’s 
no mixing, nothing to slow down rush 
jobs. New Sta-Flo starches large 
and small areas evenly. Sprays 
smoothly to the last drop. 


No Dampening . . . No Waiting. 
You dampen and starch in one 
operation. A touch of your finger 
gives light to heavy starching, leaves 
fabrics damp and ready to iron. 


SAVE TIME WITH STA-FLO’ sp” STARCH 


Push-Button Starching 
i$ Here / 


lroning is Faster. Sta-Flo contains 
a magic ironing aid. It prevents pull 
and drag on your iron. Helps you 
fly through ironing faster, easier, 
smoother. Save hours of time. 


Get up to 4% More Starch with Sta- 
Flo than with other leading spray 
starches. It’s concentrated. Starches 
better with less spray. There’s less 
waste. More money saved. 


A. E. STALEY MFG. COMPANY, DECATUR, ILLINOIS 


8Y THE MAKERS or rus fy ac STARCH AND 
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Sta Flo! 
STARCH 


© Just Spay, 
Pd Iroo: 



















































































New spray 
kills fleas, ticks 
Fungus ITCH mines 


THE 3 MOST COMMON 

aa AY) CAUSES of scratching are 

fleas, ticks...and fungus 

itch (the worst kind of itch) 

found in 7 out of every 10 

scratching dogs. SCRATCHEX 

spray, developed by noted 

veterinary scientist, Dr. A. 

C. Merrick, does far more 

than “flea and tick” sprays 

..-not only kills fleas and 

ticks, but also stops fun- 
gus itch. 








SCRATCHEX SPRAY IS 
THE ONLY SPRAY that 
contains amazing Mercap 
to kill microscopic fungus 
picked up from weeds and 
grass . . . stops fungus itch 
fast. Contains Lindane, a 
powerful insecticide, to kill 
fleas, lice and ticks on 
contact — even stubborn 
spotted fever ticks! 


FAST SAFE RELIEF from 
itching guaranteed — stops 
your dog’s scratching or 
money back. Contains 
Hexachlorophene to check 
bacteria and odors, too. 











PLEASANT FRAGRANCE. Easy-to- 
use, just one spray penetrates to the 
skin instantly for fast relief. Clings 
to coat to protect against insects, 
help prevent fungus infection. Get 
SCRATCHEX SPRAY today. Economi- 
cal, long-lasting can only $1.49 at 
all drug stores and pet shops. 


Dn Terk 
SCRATCHEX 
"Fungus SPRAY Eo 


Westchester Vet. Prods., White Plains, N.Y. 
IF YOU PREFER A POWDER, Scratchex Medi- 
cated Powder stops fungus itch, destroys fleas, 


ticks, lice. Fast, safe relief. Satisfaction guaranteed 
or money back. At drug stores and pet shops. 98¢. 















Don’t Overload 
Electric Outlets! 


2. or the next home that 
burns may be your own! 






9 out of 10 home fires are 
preventable! So... 


Don't give fire a place to start! 














Sprraeas ... the rosy summer bloomers 


Most gardeners know the white-flowered 
spiraeas that bloom in spring. But there’s 
another and less well known group of 
spiraeas that brighten shrub borders with 
pink, rose, and red flowers in summer. 
Besides their late summer bloom, these 
spiraeas thrive in ordinary garden soil 
with little care, and they are winter- 
hardy in all Northwest climate zones. 
They are also good choices for massing in 
open sunny spots near a vacation cabin, 
and they will provide you with cut flow- 
ers all summer, 

You may have seen S. bumalda ‘Anthony 
Waterer,’ the best known of the summer 
group, and perhaps the most widely 
available. It grows 2 to 3 feet high with 
many slender, erect, and rather brittle 
stems, each one topped with a flat cluster 
of small rose red flowers. The stamens 
centering each tiny bloom give the sur- 
face of the clusters a furry look. If you 
pick off faded flowers, this shrub will pro- 
duce fresh blooms well into September. 
The new leaves of ‘Anthony Waterer’ 
unfold just before the plant blooms in 
spring. They are splashed with pink and 
cream at first, turning dark green on top, 
pale green below as they mature. They 
are 2 or 3 inches long and have toothed 
margins. 

Another variety of S. bumalda is S. b. 
‘Froebelii.’ It has similar flower clusters 
and leaves, but grows taller—to 4 feet 
high—and is more open in form. 

S. billiardii, a hybrid of the Western spi- 
raea (S. douglasii) and S. salicifolia, bears 
pale pink, 8-inch-high flower cones, fluffy 
with stamens, in July and August. It 
makes a graceful, attractive, background 
shrub to 4 to 6 feet high with arching 
branches. Its leaves are 2 to 3 inches long, 
green above, gray and hairy beneath, with 
toothed margins. 

We can’t overlook the native Western 
spiraea (S. douglasii). Sometimes it’s 
called steeple bush or hardhack, although 
these common names are more often ap- 
plied to the eastern native, S. tomentosa. 
It bears fluffy, upright, 4 to 6-inch-high 
plumes of rosy flowers. The 114 to 2%- 
inch leaves—green above, soft gray and 
hairy beneath—clothe the 4 to 5-foot- 
high, straight, brown stems. 


You'll see Western spiraea in bloom from 
July to August along roadsides, streams, 
or in the woods all along the west slope 
of the Cascades. In the mountains of 
eastern Oregon and Washington, as well 
as in Idaho, you'll find S. d. menziesii, 
which differs only in having less hairy 
leaves. Both form dense thickets, usually 
spreading by suckers. 





Flat flower clusters of Spiraea “Anthony 
Waterer’ typical of many spiraeas; others 
like Northwest native, are cone-shaped 


Chances of finding Western spiraea in 
nurseries are rather slim. If you live in 
a suburb west of the Cascades, you may 
already have it on your property. If not, 
possibly a neighbor who has one growing 
in his garden will give you a division to 
start in your place. 

Western spiraea is attractive planted 
along a stream or at the back of a pool. 
When grown at the edge of your property 
on a country place or around a summer 
cabin, it will eventually become an im- 
penetrable barrier hedge. 

This spiraea does well m either wet or 
dry soil. It does not require good drain- 
age. The ripe seeds are favorite tidbits 
of wrens and bush-tits. 


CULTURE 


It’s true that the spiraeas are among the 
easiest shrubs to grow, particularly when 
planted in the sun west of the Cascades. 
But, although they survive neglect, they 
will respond to good treatment: ade- 
quately fertile soil, deep summer water- 
ing, and regular annual pruning. The 
result is more and larger flower clusters, 
a more shapely bush, and crisper and 
fresher foliage. 

Prune them in early spring, when you 
tend to your roses. Don’t hesitate to cut 
out all weak or old wood, and remove (to 
the ground) branches that bloomed last 
year. Pruning stimulates vigorous, 
healthy growth, keeps plants full, yet 
neat in outline. It is best to treat the 
native as a perennial, cutting the stems 
to the ground every fall. 


SUNSET 

















 BEHR-LAG is jecturee 


at these leading dealers: 


GREGON 


EUGENE 
Western Distributors 


PORTLAND 
Ray Daugherity's 


WASHINGTON 


ABERDEEN 
Grays Harbor Paint Co. 


ALDERWOOD MANOR 
Speedway Lumber Co. 


BELLINGHAM 
Stockton's 


BURIEN 
Burien Paint and Wallpaper 


CENTRALIA 
Keen and Howard Co. 
Rowland Lumber Co. 


ELMA 
El Monte Lumber Co. 


KENMORE 
Knoll Lumber and Hardware Co. 


KIRKLAND 
Sands Lumber Co. 


LACEY 


Tillman Paint Co. 


LYNNWOOD 
Lynnwood Lumber Co. 


OLYMPIA 

The Harris Company 

Hyak Lumber Co. 
Lumberman’'s Mercantile Co. 


PORT ANGELES 
Nailor Lumber Co. 


PORT TOWNSEND 
Port Townsend Lumber Co. 


RENTON 

Fletcher-Renton Paint 
SEATTLE 

Morrison-Merrill and Co. 
North City Lumber Co. 
Timberline Lumber Products 


White Center Paint and Wallpaper 


TACOMA 

Liberty Lumber Co. 

Model Lumber Co. 

YAKIMA 

Morrison-Merrill and Co. 
Standard Paint and Glass Co. 
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New, easy to use 


BEHR-LAC 


clear interior Satin finish 


puts the: fun of 
finishing 


into your brush! 


“eo. 
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rea 
New Satin BEHR-LAC 
is the most advanced 


product on the market for finishing furniture, cabinets, panelling and other 
wood finishing projects around the home. Just dip your brush into a can of 
Behr-Lac and get set for one of the most rewarding experiences you have 
ever known. It is unusually easy to apply. It dries fast and dust free, but 
still allows you to go back and brush out any missed or lapped areas. It is 
non-yellowing, has no offensive odors and it won’t lift old finishes. And most 
important it is not only a beautiful finish but this protective coating is 
impervious to food stains, alcohol and abuse. So if you want professional 
results, get a can of Behr-Lac at your dealer listed on the right. 


Look for the dealer BEHR-LAC IS A PRODUCT OF BEHR PROCESS 
displaying the big orange CORP., ORIGINATORS OF THE FAMOUS 

and black bear sign 

and this Behr-Lac BEHR-PROCESS LIQUID RAW-HIDE REDWOOD 


Merchandiser. FINISHES . .. AMERICA’S NUMBER ONE SELLER 


BEHR-PROCESS CORP. 103, 7ibet Cai. =S 
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Under madrona tree, chartreuse green Irish moss makes easy-to- 
rake ground cover. Color of moss contrasts beautifully with 


DEARBORN-MASSAR 


mahogany red of tree trunks. Patio of Mr. and Mrs. Charles 
W. Matheus, Medina, Washington. Design: Dick Yamasaki 


What 1s a ground cover? The definition 


GLENN CHRISTIANSEN 


™ 


Mother-of-thyme serves as ground cover for blue scillas in nar- 
row planting area between paving and mowing strip. Verne 
Johnson garden, Spokane; landscape architect, Glenn Hildreth 
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Keep an open mind when you think of ground covers. Some of 
those we now like best probably came into use because some 
imaginative gardener or landscape architect decided to use a 
plant in a completely unconventional way. 

Time was when the only ground cover most of us considered 
was turf grass. Then we broadened the definition to include 
Irish moss and ivy. In the past 10 or 15 years, with increased 
emphasis on low maintenance gardens, the list has grown to 
include many kinds of low perennials, subshrubs (shrub-like 
but very low growing), and vines. 

On these two pages, we have singled out only a handful of all 
the ground covers now available, and we show how they are 
being used in Western gardens. For a more complete list, see 
Which ground cover for you? on page 254 of the May 1960 
Sunset, and Sunset’s Lawn and Ground Cover Book (Lane 
Book Company, Menlo Park, California, 1960; $1.75). 

You'll find a ground cover plant adaptable to just about any 
landscape situation. Usually you have a choice of several plants 
for each specific purpose and location. For éxample: 
Soil-binders for sunny slopes. Good choices include Hall’s honey- 
suckle, prostrate rosemary, Ceanothus gloriosus, helianthemum, 
Arctostaphylos uva-ursi, and various forms of dwarf juniper. 


SUNSET 





In shaded garden, ajuga and pachysandra make textured carpet 
of green next to terrace. R.M. MacRae garden, Bellevue, Wash. 


gels broader every year 


Others include the whole group of hybrid brooms (without 
Scotch broom’s bad habit of seeding everywhere) and genistas; 
several St. Johnsworts (Hypericum); and even fast-spreading 
sedums and sempervivums. 

Between stepping stones. Choose close-cropped plants that hug 
the ground. Mother-of-thyme (Thymus serpyllum), woolly 
thyme (7. s. lanuginosus), and chamomile require a minimum 
of trimming and withstand some foot traffic. If you want shade- 
tolerant plants that can stand up under some foot traffic, con- 
sider Irish moss or ajuga. 


Problem spots. Areas that are difficult to garden because of 
shape, awkward location, poor soil, or other unfavorable grow- 
ing conditions can offer opportunities for some of the most in- 
teresting ground cover plantings. You can work out effective 
combinations using plants in harmony or contrast of color, leaf 
form and texture. 


Many nurseries carry ground cover plants in flats and gallon 
cans. If you have a large area to cover and are not in a hurry, 
plants by the flat are a good buy. Depending on the kind of 
plant and its eventual spread, you can place these smaller plants 
from 6 to 18 inches apart. If you keep them watered and 
weeded for the first summer, they will fill in bare spaces rapidly. 
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KASSLER STUDIOS 
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Nepeta makes a fragrant cover for banks, parking strips, along 
paths, where it can spill out, soften lines of edging. Best in full 
sun. Lavender blue flowers in summer. Shear back after bloom 


Good soil binder for a steep slope: Hypericum calycinum. /t 
grows in sun or partial shade, but requires regular watering. 
In July 3-inch, golden yellow flowers form at tips of branches 


DARROW M. WATT 


Ajuga forms carpet around iris in partially shaded garden bed 
bordering brick walk. For a delightful spring surprise, plant 
daffodils in the ajuga; often the two will bloom at the same time 
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C’MON, BOY! 
Time to dig into that tasty dog food packed with 
all the nourishment a dog needs... 


EXCLUSIVE EAGER EATER 
- FLAVOR. Serve dry or moistened. Dogs— 
all sizes, all breeds—like Purina Dog Chow best! 


IT’S PURINA DOG CHOW 
With the rich, meaty flavor dogs really go for! 


A flavor no other dog food has! It’s the... 
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OUTSELLS ALL OTHER DOG 
FOODS. Treat your dog to Purina Dog Chow. 


He’ll be an Eager Eater! AND HOW! 









DARROW M. WATT 
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Brachyrhinus grub, top left; adult beetle, 
top right. Photo below shows typical leaf 
damage on ivy, English laurel, privet 


Watch for these 


leaf eaters 

















If you notice that leaves of your plants 
suddenly are notched along the margins, 
it’s an indication that the small (%¢-inch 
long) adults of the strawberry root wee- 
vil, or Brachyrhinus, are at work. 


Some adults spend the winter in hiberna- 
tion under leaves and refuse (this is one 
good reason for making a thorough gar- 
den clean-up in late fall after all leaves 
have fallen). In late spring, adults begin 
their night feeding on the foliage of 
azaleas, rhododendrons, camellias, and 
many other ornamentals, hiding by day. 


Adults lay eggs on the soil surface about 
two weeks after they emerge from their 
winter hibernation, and continue until 
the end of August. The young hatch in 
about two weeks, and these grubs im- 
mediately begin to eat young feeding 
roots about 8 inches below the surface. 

As the grubs increase in size (to about 4 
inch), so do their appetites. During the 
following winter and early spring the 
grubs move to larger roots and feed, often 
girdling the stem just below the ground 
level. They mature in about seven months 
and, after pupating, adults emerge from 
April until June. 

Adults and late-generation grubs are feed- 
ing right now. Direct your controls at 
killing grubs, since they do the most 
damage. Use a product containing DDT, 
lindane, chlordane, or dieldrin. Drench 
the root area at least a foot deep with a 
solution mixed according to label direc- 
tions. Apply with a watering can or a 
hose-end applicator, and spray foliage 
thoroughly. Repeat in a month or so. 
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~ vacationing in an infanseat 


Everyone has more vacation fun with Infanseat along. Baby is so comfort- 
able and happy sitting up — being a part of things. [. Mothers enjoy greater 
freedom with Infanseat, vacation time or anytime. Feeding baby is so easy 
— mother has both hands free! And she knows baby will always have cor- 
rect support, even in the arms of admiring strangers. () Across town or coun- 
try, Infanseat — with its strong tie cords fastened to the car seat — keeps 
baby safe and comfy. Infanseat is so light and easy to carry. (1 No wonder 
Infanseat is the gift so many mothers give. Just 

$8.95 at leading baby and department stores. 


designed by a prominent pediatrician J ELOORA, iowa 





You do! > SS — “ a 


In the midst of seeming plenty, 1000 communities face water shortages. Insure a lasting 
supply : insist on cast iron pipe, the carrier that will deliver water to your grandchildren— 
and theirs! Help prevent tomorrow’s problems: send for the booklet. 


CAST IRON PIPE RESEARCH ASSOCIATION 


THE MARK OF THE 100-YEAR PIPE 


@, Thos. F. Wolfe, Managing Director 
3440-S Prudential Plaza, Chicago 1, Illinois 


Please send me the free booklet “WATER—Make Sure You'll Always Have Plenty.” 
Name 
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Hang up some folrage 
and bright color 


Hanging containers contribute a final decorative touch to a 
garden. They spotlight plants, displaying bright bloom or grace- 
ful foliage at eye level or above. We like them as summer dec- 
orations for a terrace, porch, patio, or deck, or hung from an 
overhead or a sturdy tree limb. The Hilliard Josephs use them 
for a two-season show (photograph at right); about June 1 they 
replaced containers of bright spring flowering plants with con- 
tainers of cool green asparagus fern (A. sprengeri). 

July is a good month to arrange and hang a basket. You'll 
find that plants in bloom in nurseries will provide inspiration 
for arrangements in sun or shade and for hot or cool summer 
climates. Almost anything that has a drooping growth habit 
can be used—petunia, geranium, fuchsiag tuberous begonia, 
nemesia, lobelia, portulaca, verbena. Hanging containers dry 
out rapidly and you may have to water them daily in hot 
weather. Feed once a month with liquid fertilizer. 


DEARBOR N-MASSAR 





In Yakima, Washington, containers of cascading airy asparagus 
fern hang from beams of dining pergola in garden of Mr. and 
Mrs. Hilliard Joseph. Landscape architect: William G. Teufel 





On Mercer Island, Washington, a wire frame basket lined with 
moss holds bright yellow calceolarias, as colorful as a center- 
piece all summer above Homer A. Bergrens’ outdoor table 
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In Portland, fuchsias, ivy geranium (foreground) in clay pots 
hang at different levels over bed of tuberous begonias in Joe A. 
Battaglia garden. Tins below the pots catch surplus water 


SUNSET 
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Busy Hands Need Athene 


Athene Hand Cream gives instant relief to dry 
chapped hands. The very best natural ingredi- 
ents available are combined in Athene to keep 
your hands smooth, soft and lovely. You'll 
enjoy Athene’s clean, delicate, fragrance and 
you will appreciate how quickly Athene com- 
forts sensitive hands. 7 oz. jar $1.40. Athene 
Hand & Body Lotion 4 oz. 90c. At your favor- 
ite Dept., Drug, Beauty Shop or direct ppd. 
incl. taxes. J. N. MacMartin Company, P. O. 
Box 177, Berkeley, Calif. 








New! For the Outdoor Gourmet 


Enjoy savory, hickory-aroma barbecuing the 
new, convenient way—with Hunz Hickory "N 
Spice. Hunz chef-blended mixture of spices, 
herbs and aromatic hickory needs no pre- 
soaking! Sprinkled on the fire, Hunz Hickory 
’N Spice imparts a delicately-spiced flavor to 
beef, poultry, ribs, all kinds of barbecues: at 
less than 25c a barbecue, 36-o0z. bag just $1.29 
at grocers, hardware stores, nurseries. Or 
order direct from C. M. Volkman & Co., 55 
Union Street, San Francisco, California. 








More Service-Life Than Stain-Type 
Unlike stain-type coatings, Rustic Finish con- 
tains a higher percentage of oils and color-fast 
pigments, thus filming continuously opaque 
and shielding better against sun and moisture. 
This continuous film has far more service-life 
than stains. In most cases, one coat will do it. 
You can be sure with Rustic Finish! At your 
dealer or direct. Choose from 18 ready-mixed 
“living” colors, $5.70 gal. Preservative Paint 
Co. Dept. G, 5410 Airport Way, Seattle 8, 
Washington. (Write for free literature.) 
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Flowermaid Watering Device 


Now! A baby-sitter for your house plants. 
Get Flowermaid on the job—automatically 
feeds and waters while you are away. Give 
yourself a worry-free vacation—keep plants 
brighter every day with Flowermaid. Set the 
soil-well, adjust reservoir valve to desired 
drip, insert into well—Flowermaid does the 
rest. Has perforated cap, doubles as sprinkler 
for foliage or laundry. $2.00 pp. Order today. 
Trans-World Traders, Box 2307-A7, Salem, 
Oregon. 





Gard-n-ette Does the Work 


Have the pleasure and satisfaction of garden- 
ing without the hard work. The Hoffco Gard- 
n-ette’s simple, quick changing attachments 
eliminate conventional garden tools. Prepare 
and cultivate flower beds and garden, trim 
flush to shrubbery and walls, neatly edge 
walks, clear weeds from your garden and feel 
fresh as a daisy. Only $99.50 including tilling, 
edging, weeding and pulverizing attachments. 
Order now from H. O. Rowe Associates, 20201 
Labrador Street, Chatsworth, California. 








Use Fabspray for Faded Fabrics 
Fabspray puts bright new color back in faded 
fabrics. One-tenth the cost of reupholstering. 
Rejuvenate chairs, sofas, draperies, auto in- 
teriors, convertible tops, etc. Beautifies fabrics 
without altering pattern or texture. 18 decora- 
tor colors to choose from. Spray can $2.99. 
Economy quart size with brush applicator 
$4.99. At all leading department stores, paint, 
hardware and automotive stores or direct from 
Nu-Color Corp.; Los Angeles 6, Calif. No 
C.0.D.’s please. 


Only $2.98 a Yard and 10 Feet Wide! 


Decorators and architects “up end” one piece 
to drape the widest window floor-to-ceiling— 
no seams to sew or show! These sturdy cottons 
launder fluff-dry, never ironed—in primitive 
weaves that look handwoven. (Smart for slip- 
covers.) Natural, white, or custom-matched 
colors—4 weaves, 2.98 to 4.98 yd. Also, pre- 
pleated yardage and draperies to measure. For 
brochure, 14 samples, send 25c to Homespun 
House, 261 So. Robertson, Beverly Hills 24, 
Calif. (San Francisco store, 1124 Sutter). 








Authentic Fire Ring Fireplace 


“The most beautiful fireplace ever made” is 
highly practical, too. Made of durable 16 
gauge steel and refractory lined hearth. Fire 
screen rolls smoothly. Finished in flat black 
with brass trim. Installs in less than a day; 
full instructions with each order. 4444” tall, 
38” dia., only $235.00—4914” tall, 44” dia., 
only $298.00 (screen. included, shipping and 
flue are extra): Send for free folder: Malm 
Metal Products, Dept. B, 2640 Santa Rosa 
Ave., Santa Rosa, Cal. Dlr. inquiries invited. 








For Carefree Safety, Pool Economy 
Krohome Pool Cover safeguards. children, 
adults—cuts maintenance costs. Durable viny! 
plastic cover rolls on and off easily—keeps 
out leaves, rubbish; reduces chlorine loss, 
keeps pool warmer. Strong, supports weight 
of twelve people. Custom made—20c and 22c 

r sq. ft. complete with alum. pole, tie-downs. 
Bend sketch, blueprint or dimensions for free 
estimate. Krohome Industries, Dept. S-7, 27.10 
Mt. Diablo Blvd., P.O. Box 935, Walnut 
Creek, Calif. YEllowstone 5-5200. 
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Color Wax Your Concrete Surfaces! 


You'll have a safer, brighter, more colorful 
porch, patio, walk, with non-slip Sur-Grip 
Cement Color Semi-Paste Wax. Seals, colors, 
waxes in one easy operation. For concrete, 
stone, brick, tile surfaces. Carnauba wax base. 
Ten sun-fast colors include Sea Foam Green, 
Tile Red, Ariz. Oak, white, black and Moon 
Grey. At your dealer or write direct: qt. 
$1.75, gal. $5.35, 5 gal. $25.25 ppd., tax inel. 
No C.0.D.’s please! E. A, Thompson Co., Inc., 
Merchandise Mart, San Francisco 3. 








erie ee 
Like Walking on Air! 
Walk on air moccasins for the lass with a 
foot that’s hard to fit. This firm offers over 223 
sizes of comfortable, handlaced moccasins for 
the outdoor girl who likes to hike, or the girl 
who relaxes indoors. Foam crepe soles in 
smoke, white, red, taffytan and black leather. 
Full or half sizes $ to 18, AAAAAA to EEE. 
(Purchases can be exchanged.) Fast delivery! 
Guaranteed to delight! Factory to you $5.95 
plus 50c post. (COD’s accepted.) Moccasin- 
Craft, 58-AK, Buffum St., Lynn, Mass. 





Handy New Tube Dispenser 
New Dispense-Eze simplifies use of any prod- 
uct packaged in a tube—tooth paste, hair 
cream, lotions, shampoos, etc. Easy to operate 
with one hand, Dispense-Eze squeezes the last 
drop out of the tube with no fuss, no bother. 
Easily installed, available in six smart deco- 
rator colors—yellow, pink, blue, green and 
white. Factory to you just $4.98 postage pre- 
paid. Sorry, no COD’s. Western Sales and 
Manufacturing Co., P.O. Box 1055, Boise, 
Idaho. 
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The Sure Way to Cure Concrete 


You get better looking walkways, walls, patio 
slabs, etc., when you brush or spray Thomp- 
son’s Water Seal on concrete just before final 
troweling. It controls moisture loss; concrete 
dries from within so you get a uniformly cured 
surface that’s stronger, smoother, less liable to 
check or crack. A second penetration water- 
proofs concrete. At dealers or write direct. 
Qt. $1.75, Gal. $5.35, 5 Gals., $25.25 ppd. 
E. A. Thompson Co., Merchandise Mart, San 
Francisco 3, Calif. No COD’s, please. 









Crowning Glory! 


An exotic topping for any costume is this pure 
silk, tailored bandana. Imported from Hong 
Kong for the woman who treasures really nice 
things and likes the unusual—not only for her- 
self because these bandanas make the perfect 
gift! Beautifully made, the lustrous silk dis- 
plays a subtle play of color-in-contrast. Choose 
from brown/gold, navy/aqua, beige/chartreuse 
or black/red. Packaged in attractive gift box 
and only $5.25 (add 2lc State tax in Calif.). 
Write Niptal, Inc., Box 325, Mill Valley, Calif. 
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‘Auto Safety Belt Vacation Special 


Beam’s Approved Safety Belts—Reg. $10.95 
ea. Vacation Special only $7.95 ea., post paid. 
Makes driving safer, more comfortable. In- 
stant release metal-to-metal buckles, 100% 
Caprolan nylon webbing in harmonizing sun- 
fast colors—flame, blue, black, brown, green, 
gray, white. Exceeds SAE and rigid federal 
strength specifications. One model fits all cars, 
“do-it-yourself” installation instructions. 
Specify number and colors. Beam’s Mfg. Co., 
13th & N. Robinson, Okla. City, Okla. 
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Back Saving Power Tool 


With the Comet Power Scythe you can clear 
underbrush, remove trees, care for your lawn 
and garden without stooping, bending or back- 
breaking work. Tri-Kut weed blade for brush 
up to 144” dia.; circular saw works at ground 
level, clears up to 6” trees; trimmer cuts flush 
to obstacles; cultivator for garden and flower 
beds; water pump irrigates and sprays. Heavy 
duty 2% HP engine. Approx. wt. 28 Ibs. 
$119.50. Order from H. O. Rowe Associates, 
20201 Labrador St., Chatsworth, California. 
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Fast Drying Concrete Floor Paint 


Lady in a tight spot? No sir! Amazing new 
Luminall Concrete Floor Paint goes on fast 
with brush, roller—dries in 40 min. Ideal for 
car ports, patios, utility rooms. No acid etch- 
ing. Gal. does up to 500 sq. ft. Free color 
chart: Patio Green, Riviera Blue, Tile Red, 
Light Gray, Battleship Gray, Tile Green, 
Cocoa Brown, Sandstone, Black, White. At 
your paint dealers $7.15 gal., $2.20 qt. or send 
check. Add 4% Calif. tax. Luminall Paints, 
7006 Stanford Ave., Los Angeles 1, California. 








Refresh Rooms, Kill Odors Instantly 
Strike Out room deodorizer matches instantly 


kill all bothersome household odors .. . 
simply and quickly as lighting a match. Ac- 
tually banishes odors . . . leaves kitchen, bath- 
room, all rooms, instantly refreshed. Enthu- 
siastic housewives say nothing does the job 
like Strike Outs. Mail orders immediately 
filled. Three sleeves (9 boxes) $1, 6 sleeves (18 
boxes) $2, 12 sleeves (86 boxes) $4. F.o.b. your 
mailing address. Pacific Match Company, P.O. 
Box 1615, Tacoma 1, Wash. 
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Non-Swimmers Swim Instantly 


Yes, now you too can swim like a fish the 
easy, safe way—fast. New, unique 4-oz. device, 
1/25" thin, worn invisible under bathing suit 
or swim trunks, makes anyone unsinkable. No 
more fear of deep water. Poor swimmers look 
like champions, good swimmers use less strain. 
Order “Swim-Ezy” today for a new kind of 
water pleasure, lasts for years. $7.95 ppd. plus 
$2c tax in Calif. State waist size, Money back 
guar. Airmailed add 42c. Universe Co., Dept. 
5-17, 1008 Palm Ter., Pasadena, Calif. 
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New Life for Old Chairs 


Luxurious, foam-padded vinyl covers for rat- 
tan and all other circle chairs. Slips on easily, 
fits snugly. Ideal indoors or out! Choice of 
beige, orange, turquoise, sage green, white or 
black. Wipe clean with damp cloth. Available 
in 30” or 27” diameter. Just measure chair 
seat across widest part to determine your 
size. Factory-direct, $6.95 ea., ppd. (State 
quantity, color & size.) Send check or money 
order to Sure-Fit, Inc., Dept. J, 5550 Para- 
mount Blvd., Long Beach 5, Calif. 








Life Saver for Lawns 


This dry season may pose special watering 
and soil aeration problems. Compacted sod 
prevents penetration of both water and air 
to root level. Neatest solution is Air-O-Jet. 
Prongs penetrate deep, introduce both air and 
water to root level. Gentle foam spreads from 
the roots up. In a week, a brown lawn is live 
and green again. You save water, improve 
water retention at the roots. At your dealer, 
or postpaid for $11.95 from Young Industries, 
Box 943, Los Altos, Calif. 
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For Hummingbirds Only 


This feeder is the only improvement in design 
ever made. Neither the bees nor any other bird 
can reach the honey water. It can not possibly 
drip. You will love these tiny jewel-like birds 
more than ever when you can watch them 
feeding unmolested by the bees, An unusual 
and heart-warming gift. Sorry, no C.O.D.’s. 
Price $2.95, add 18c postage. In Calif, add 12c 
extra for tax, Full instructions included. De- 
sign by Erwin Brown, Hummingbird Heaven, 
Dept. S, 6818 Apperson Street, Tujunga, Calif. 





Mrs. Arthur H. Robinson 
1035 Thurmal. Avenue 
Rochester, New York 


1000 Name & Address Labels $1 


Any 3 different orders $2 ppd. Your name and 
address handsomely printed on 1000 finest 
quality gummed labels. Padded—packed with 
jree, useful Plastic Gift Bor. Use them on 
stationery, checks, books, cards, records, ete. 
Beautifully printed on finest gummed paper— 
1000: only $1. Speciali—Save Money! Any $3 
different orders 82. Makes an ideal gift. 
Satisfaction guaranteed or your money back. 
Handy Labels, 723 Jasperson Bldg., Culver 
City 1, California. 





Fills Wall Cracks Permanently 


Like magic Durham’s Rock Hard Water Putty, 
the original, modern plastic in powder form, 
fills wali cracks, knot or nail holes, and repairs 
furniture; makes lasting repairs in tile, wood 
or plaster. It replaces original material; won’t 
shrink, and lends finish you can’t tell from 
original. Just mix with water. 1 lb. can 40c; 
giant 4 lb. Economy Can, only $1.40 at paint, 
lumber and hardware stores (or shipped direct 
postpaid in U.S. for $1.75). Donald Durham 
Company, Box 805-X, Des Moines, Iowa. 


New Taste Tempter—Garlic Pepper 
Now—you can enjoy the tantalizing flavor of 
freshly ground pepper laced with just the 
right hint of garlic. Adds new zest to salads, 
meat ... any dish you make where you need 
these two master seasonings. Exclusive with 
Olde Thompson and exclusive by mail from 
us—3 oz. of Pepper Garlique in apothecary 
bottle ppd. for just $1. Special—Olde Thomp- 
son walnut finish Pepper Mill and bottle of 
Pepper Garlique gift boxed $5.95. The Mail 
Pouch, P.O. Box 125, So. Pasadena, Calif. 





Save Your Child From Accident 


Prevent an accident in your house. Children 
can’t open doors with the new “Lock-N-Tots 
Safety Clips.” Made to fit standard knobs. 
Clips on easily. Spins loosely on knob so child 
can’t grip and turn knob. Use on all “Danger 
Area” doors in house that attract .the Toddler. 
Doors leading to street traffic, bathroom, 
closet, basement, garage. Package of 4 clips, 
$2.98 ppd. Satisfaction guaranteed. Check or 
M.O. to Ansel Spanier Distributor, 295 A 
MacArthur Blvd., Oakland 10, Calif. 





Steaming Hot Inside—Cool Outside! 


Here’s a cup to amaze your guests when serv- 
ing hot or cold beverages at the poolside, pic- 
nies or parties. Keeps drinks hot longer—cold 
drinks cooler. You'll never juggle hot drinks 
again! Ideal for sporting events, beach parties 
and outings. Miracle polystyrene foam—odor- 
less and tasteless. 225 pack 7 oz. Tempo cups, 
$6.75; 100 cup pack, $3.50; 25 pack, $1.25. 
Add 4% tax in Calif. Postpaid in U.S.A. No 
c.o.d.’s. Money-back guarantee. Tempo Plas- 
tics, 1201 E. 63rd St., Los Angeles, Calif. 
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Derusto Spray Keeps Rust Away! 


Protects new property, prevents rust . . . saves 
rusting property, stops rust! Proved in over 
3,000,000 applications. Quick-drying Derusto 
primes, finishes, protects and beautifies with 
one coat in 24 colors, including: Appliance 
White, Ebony Black, Aluminum, Vivid Red 
and Meadow Green. % Qt. can only $1.89. At 
leading paint, hardware, and building supply 
dealers, or order direct: Paul Johnson, 1633 
N.W. 21st Avenue, Portland, Oregon. Add 4% 
sales tax. No C.0.D.’s please. 
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Banish Insects for Years! 


Add Dianol to your next paint job and elimi- 
nate flies, mosquitoes, gnats, sandflies, fleas, 
silverfish, centipedes, ants, spiders, moths, 
roaches. Mixes with all paints—oil or water 
base, inside or outside use. Lasts as long as the 
paint lasts. No odor, does not affect color, con- 
sistency or durability of paint. Add %4 bb. 
pkg. (98c) to qt., or 1 lb. pkg. ($2.95) to gal. 
of paint. At leading paint dealers, or order 
from Trans-Plastic Distributors, 1815 Trade 
St., Salem, Oregon. Money back guarantee. 








Sunset Cabins and Vacation Houses 


A Sunset book of ideas for all types of cabins 
and vacation houses. Planning the cabin, ac- 
quiring the land. Construction tips with case 
histories. Cabins for mountains, lakes, snow, 
beach, desert. Pre-fabs, pre-cuts. Ideas for 
built-ins, interior arrangement. Improving the 
site. Roads, water, septic tanks. Cabin main- 
tenance, financing, insurance. 252 plans and 
drawings. 250 photos. Only $1.95 from your 
dealer or add 4% tax when ordering from 
Sunset Books, Menlo Park, California. 
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Site 


Douglas fir, topped several years ago, still towers nearly 30 
feet above house, but is now much less vulnerable to winds 


Sometimes it’s best to top a conifer 


Give a gardener a choice between a bare 
building lot peeled of all trees and one 
with native evergreens and he chooses 
trees. Even a single tree already on the 
site offers a starting point for landscape 
design, frames a new house, furnishes 
shade. Yet trees left by suburban sub- 
dividers of Northwest woodlands often 
create dangerous hazards for future home 
owners. 

Native Northwest conifers, like Douglas 
fir, Western red cedar, Western hemlock, 
grow naturally in dense stands, furnish 
support and wind protection for one 
another. Clearing off all but scattered 
trees exposes the ones that are left to 
unaccustomed wind pressures. The best 
way to increase their chance of survival 
as singletons is to top them. 


What does topping mean? 

When you top a conifer you remove the 
upper 10 or 15 feet of leader. This is 
usually accompanied by shortening back 
branches directly below the cut, in the 
interests of symmetry. 


Why top a tree? 

Removing the pliable upper section of 
the leader lessens wind whip. It is this 
narrow crown, no bigger than a large 
Christmas tree, that catches the full lash 
of the wind and works back and forth to 
rock even a sizable conifer to its roots. 
If earth moving and construction have 
already injured or cut one or more of the 
tree’s anchoring roots, it is apt to fall. 
There’s another reason for topping a na- 


tive conifer: Trees too close together and 
competing for light grow straight and 
tall, but with skimpy-foliaged branches. 
Topping acts like a Paul Bunyan-sized 
pinch—especially after close-growing 
trees have been removed. The conifer im- 
mediately “begins to fill out, though no 
new branches grow low on its trunk. 


How to top trees 

Tree topping is a job for professional 
know-how, equipment, and insurance. 
Cost per tree runs from $10 to $15, if 
there are several medium sized ones to 
be done; but it may go as high as $200 
in special cases—as it did for a single 
great Douglas fir which took several days 
of work because men had to take it down 
in sections to avoid damaging a prize 
rhododendron collection at its base. 


When is the best season? 

When trees are most nearly dormant— 
in the fall or winter—is the best time to 
top evergreens. Since they bleed less than 
deciduous trees and heal faster, in an 
emergency they can be topped at any 
season. 


Selecting a firm 

Look for local firms listed in the yellow 
pages of your telephone book under 
“Tree Service.” Ask if service is insured, 
and check their insurance firm to be sure 
a policy is in effect. It’s proper to ask 
for references: names and addresses of 
old customers. Specimen trees are too 
valuable to be left to the ministrations 
of self-styled tree surgeons. 
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FULLY | AUTOMATIC] SPRINKLING 
does the work! 


Turfeo turns watering time into leisure time, 
and lets you enjoy it to its fullest! Simply set 
the Turfco timer—that's all! Turfco will water 
your lawn and garden at preset intervals for 
as long as you want. Your neighbors will be 
green with envy while your 
lawn and garden are kept green 
by Turfco. Full 3-year guaran- 
tee. Write or phone for details: 


TURFCO, 1200 Stewart © Scettic 1, Wn. MA 3-6161 
Portland, BE 5-8331 © Spokane, FA 7-1571 
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Mrustic 1,057 sq. 
three bed- 
bath 


» two 
#621057 
Red-E-Cut 
plan book— 
Materials to en- 
close this cabin 
include girders 
—2" subfloor— 
solid pre-cut 
poouble tongue 
and grooved 
logs with nat- 
vral interior— 
exposed ceiling 
beams covered 
i coe 
ng for ceilin 
LJ seco os 
floor — framing 
for interior par- ue 
giitions — pre- 
gc roof rafters 
and collar ties designed for heavy snow loads— 


VACATION THIS SUMMER IN A 
CABIN OF YOUR OWNII!!! 








pends—exterior doors and aluminum windows— mg 

nails and hardw 

Cost to job si 
Send $1.00 


are. Cost $3428.00 plus delivery 





te. 

for new RED-E-CUT PLAN B00k—32m 
i Poges of illustrations & floor plans drawn to scale. 
e Send for free descriptive color card. 
wRED-E-CUT LOGS, 327 - 22nd St., Oakland, Calif. 


























You Could 

Be Taller 

Than You 
Are... 


CHANGE TO ELEVATORS — 
HEIGHT INCREASING SHOES 


When you step into a pair of smart, comfortable 
**Elevators,’' immediately you are almost 2 inches 
taller. They look and feel exactly like any other fine 
shoes. The secret is a patented inner ramp concealed 
so that no one could ever notice. Write for Free 
Booklet that il! and describes 34 hand- 

some new styles. 
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| NAT CASSERD SHOES FOR MEN : 
; 237 Kearny St., San Francisco, Calif. . 
8 Please send me Free Elevators Booklet. a 
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STOP 
Scratching 





New PULVEX Flea and 
Tick Spray with repellent 
Kills fleas and ticks fast... 
Easy, 30 second treatment, no 
mess...just spray on dog. 
Repels flies, gnats, mosquitoes 
and sand flies. Deodorizes your 
dog. Leaves pleasant fragrance. 
Get Pulvex Flea and Tick Spray 
at leading pet depts. every- 
ie" where, or send $1.39 to Pulvex. 









FREE: Handy Dog Owner’s Guide . . . write PULVEX 
1911 Clifton Ave., Dept. S-71, Chicago 14, Ill. 














RED-E-CUT LOGS (largest manufacturer 
of pre-cut log buildings in the West) 
expanding Oregon and Washington 
sales through established local material 


dealers. 


1. Your local dealer backs his product for 
your cabin or home. 

2. Delivers pre-cut logs and materials to 
your lot to enclose your cabin or home. 

3. Supplies you a builder, lends aid to 
the “‘Do it yourself builder’ or ar- 
ranges to complete your building pro- 
gram ready for your key. 

Contact your Diamond National dealer 

in areas where their stores are located. 

Diamond National (formerly Diamond 

Match) have 50 retail stores covering 

California—or write for your nearest 


dealer. 


Lumber dealers!!! Send for literature to 
help your customers. 

RED-E-CUT LOGS are erected with steel 
cables. They are approved by UNIFORM 
BUILDING CODE—BUILD ANYWHERE— 
CITY, COUNTY, AND COUNTRY... 
Write: RED-E-CUT LOGS, 327 - 22nd St., 
Oakland, California. 





Here it is! Your chance to get the New 
“SUN-GLORY?” prefabricated complete- 
to-ground greenhouse! Newest style! 
Lifetime REDWOOD! Hailproof! Self- 
shading. Needs no base! Has built-in 
benches. Prices on Sturdi-Built green- 
houses start at $199, freight prepaid! 
Send for Color Catalog showing sizes 
and styles: Sturdi-Built Mfg. Co., Dept. 
S, 11304 S.W. Boones Ferry Road, Port- 
land 19, Oregon. 








SAVE ON. 
FILM. FINISHING 


To get fast, high-quality film service, 
mail all your film to us. This direct 
service saves you money on every 
roll. Send today for our free mail- 
ing kit, envelopes and price list. 


CONOMY 


PHOTO SERVICE 
BOX 1013 
EVERETT, WASHINGTON 























LUXURIOUS GOOSEDOWN QUILT 


COTTON OR SATIN COVER 
a et TET eT POSTPAID 


Write MAYO’S SLEEP SHOP 


Dept. SU 





I1ZES AVAILABLE 
Quilts Recovered Too! 


15210 10th $.W. Seattle 66, Wash. 
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Join this 25-year-old sportsmen’s 
cooperative whose members include 
















and imported articles carefully 
screened and tested before they are offered. 
You enjoy low co-op prices and profit-sharing 
plan. Write for catalog. 
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PROFESSIONAL 
TREE CARE 


by DAVEY 


best for your trees 

























ssional tree service requires training 

e best of modern equipment 
s new Covered W 1 Chipper is just 
reason our crews are fast, neat 


ymical. Cc 


Sergeants: 


FLEA and TICK SPRAY 


Helps your scratching dog in 6 ways! 
© Kills fleas, ticks and lice fast 
© Checks itching fungus ¢ Soothes 
itching skin © Repels flying insects 
e Brightens the coat with lanolin 
e Helps to stop doggy odors 

A complete scratching treatment in 
one 8-0z. aerosol can, $1.49 


FOR CATS: Sergeant's Cat Flea Spray. 


On your druggist’s shelves now, or 
at fine pet counters everywhere. 
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Makes ] 
-aluminum screens” 
look NEW again! 
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NEW, FULLY EQUIPPED 
12‘ ponder TRAILER! 


mr O40 


Complete with 


Poly-foam twin beds 
with backrest or 
., thret-fold daveno, 
double canvas bunk, 
3 burner stove and 
oven, butane tank and light, 10 gallon water tank, 
hardwood birch interior, large wardrobe, luggage 
door, metal screen door, jalousie windows, roof 
vent, stabilizer jack, outside table clip, awning 
rail, aluminum exterior, double walls, fiberglass 
insulated, Dupont deluxe-paint, metal wheel 


































Now ... a professional wood finish for ama- 
teurs. Simply apply with a cloth. No brushing 

- no lap marks. Choose from 30 beautiful 
stains . . . Colonial . . . Modern . . . or Deco- 
rator ... colors that dry to a durable, bar top 
finish. Ideal for unfinished furniture, wall pan- 
eling, floors, cabinets, antiques. Complete fin- 
ishing or refinishing kits from $1.50 to $6.59. 
Free color brochure. Available at unfinished 
furniture, paint, lumber and hardware stores. 


BEVERLEE’S SATIN STAIN, INC, 


1410 Mooney Bivd., Visalia, California 
MOSQUITOS / MOTHS / MILLERS / 


LL FLIES / GHATS / FISH FLIES / ETC. 


USES NO CHEMICALS, GASES, ETC. 
No recovery. Harmless. Guaran- 
teed. Built to last ‘es years. Beautiful 
outdoor ionint Ba inte any 110 
volt socket 
















asonably priced . . 
NO AREA CONTAMINATION 
jonth. o 
etenses, Dead i 
SING SING BUG CHAIR, anc. 
BOX 1-3708 / GAK PARK 37, MICH 
























housings, 3” channel iron frame, directional sig- 
nals and 650 x 13 tires and wheels (interchange- 
able with compact cars) and is approved by Cali- 
fornia Building Code. Weighing just over 1000 
Ibs., it tows smoothly even behind a sports car. 
Deluxe mode! with knotty cedar interior — $895. 
Price and specifications subject to change. 
Price slightly higher outside So. California. 
Other Models: 15’ standard, 16’ upper pullman 
sleeper with toilet, 1742’ self-contained. SEND 
FOR FREE BROCHURE, NAME OF NEAREST DEALER. 
SANTA FE TRAVEL TRAILERS 
DEPT. 1, 11182 PENROSE, SUN VALLEY, CAL. 









































Kill Flies Outdoors, 3 for $1 


Get rid of flies outside . . . before they get in- 
side your home! It’s simple and inexpensive 
with Disposable Flytraps . . . hang them in 
trees or shrubs—or set them on a flat surface 
in your yard. Traps lure flies by the thou- 
sands . . . keep them away from porch, yard, 
patio. When Trap is filled, destroy entire unit. 
Guaranteed effective or your money back! Set 
of 3 for only $1, postage paid. Order Dispos- 
able Flytrap Set by mail from Sunset House, 
628 Sunset Building, Beverly Hills, California. 





PORTRAIT 
IN OILS 


A genuine of! painting on can- 
vas in full color, painted from 
your phote or snapshot by out- 
Standing registered American 
and European portrait painters. 
Do not confuse these oil paint- 
ings with colored photographs. 


SIZES: 12”x16” to 30”x40” 


$3995 10 $39995 


Compare our oil Portraits with others selling up to $1,000. 


FREE! 36 PAGE ILL DB 
© “EVERY PAINTING A MASTERPIECE” 


Van Dyke Oil Portraits, Ltd. 
Dept. S, 4 W. 56th Street, New York 19, N.Y. 











CUPROLIGNUM 





rot, mildew, termites, 
white ants, wood lice, 
fungo’ parasites 
use— spray or 
ORIGINAL— arte ag Se = * 
Composite C t base t. Ask 
Phenolic Wood 
Preservative. 


for it by name— 
CUPROLIGNUM 
clear. 
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FOR HOME POOL : 
“MERMAIDS” 
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It’s Easy! 
Make Your 
Barbeque Grill 
Sparkling Clean! 
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Keep your pool water 
BRIGHT AS THE BLUE SKY! 


Why have dull-looking water? Mrs. 
Stewart’s Bluing brightens the water 
and gives it a fresh blue sky look. Add 
a full 10 oz. bottle at a time. 

Pour it in where the water re- 

turns to the pool from the filter- 

ing system for quick mixing. 

At Any Grocery Store 
MRS. STEWART’S BLUING 
MINNEAPOLIS 3, MINNESOTA 


RAIN BIRD Care 


Yes, you ¢an 

tell RAIN BIRD 

lawns and gardens at 

a glance, for they have the lush, plush look 

that tells of efficient, scientific sprinkling 

care. Rain Birds assure the slow, uniform 

coverage ...the long, low throw that gives 

maximum covera 

There’s a Rain Bird sprinkler for your 

every lawn and garden need . .. full or part 

circle sprinklers that are easily adjustable 
even while they are sprinkling. 

See your Rain Bird dealer today and insist 


. , on Rain Bird ! Literature on request. 
NATIONAL RAIN BIRD 
SALES & ENGINEERING CORP. 
627 No. 


Gabriel Avenue, Azusa, Calif. 


MIRACLE 


G/amorene 


OVEN CLEANER 


EASIEST, HANDIEST! Just 
squeeze on from tube with 
built-in Sponge Applicator. 
Wipes | stubborn grease! 
Leaves grill sparkling clean in 
minutes. All set for the next 

out. for 


your barbecue, one for your 
oven. ed. and recom- 
mended nation’s leading 
grill and oven manufacturers. 


TueE...98¢ 


MFR. OF FAMOUS ORY CLEANER FOR RUGS + ELECTRIC 
RUG BRUSH FOR USE WITH DRY CLEANER * LIQUID 

POO UPHOLSTERY « CLEANING 
KIT FOR CAR, HOME & OFFICE + MIRACLE OVEN CLEANER 
GLAMORENE, INC., 175 Entin Road, Clifton, N. J. 


SOLD IN CANADA BY G. H. WOOD & CO., LTD., TORONTO 











TIKI 
PLANT 
STAKES 


These beautifully de- 
signed RONGOSTAKES 
add beauty and char- 
acter to your potted 
plonts or garden. The 
smaller ones lend 
charm to flower ar- 
rangements. Exquisitely 
carved POLYNESIAN 
figures, mahogany, 
black or stone white. 
Durable cast polyester. Will last for years. A 
wonderful patio or garden party favor in the 
following sizes: 12“—$1.65; 18”—$1.95; 24”— 
$2.45; 32”—$2.95. Ppd. Add 4% tax in Calif. 
No COD’s. LEM MFG. CO., 2919 W. Flor- 
ence, Los Angeles 43, Calif. 


CASUAL & 
BEACH SET 








2-pe. sanforized cot- 
ton with hand made 
frogs. S.M.L. Colors 
— pink, lavender, 
blue, gold, natural, 
black, turquoise, red. 
be worn as a 

set or separate $8.98 

Rattan Folding 
Bag 

Vinyl Zoris with Gold 
Trim, white or black 
—S.M.L. 

Complete 
Outfit $10.98 


Postpaid, Taz inel. 
Free Literature. 
HOUSE OF 
TOGGERY 


9707 E. 14th St. 
Oakland, Calif. 


—53 years in California— 





Expensive ! 
YET IT Is 
INCREDIBLY EFFECTIVE 
AND UNBELIEVABLY 


New cream formula. Non-greasy, non-sticky, non- 
stinky, non-alcoholic. Concentrated: Provides 
applications each for hands, wrists, face and neck 
—lasts and lasts! So pleasant, women use for vaca- 
tion powder base. Best you've ever used or return 
package for full refund. Pocket size, unbreakable 
flask. Available at drug stores and sporting goods 
stores. If not, send $2.00 check or M.O. (no C.O.D.’s) 
to Cutter Laboratories, Berkeley 10, California, 
Dept. 1-40G. 


JuLY 1961 





A WIHL!! 
| DON'T NEGLECT 
+} THIS DUTY 
PROTECT YOUR 
LOVED ONES 
LEGAL IN ALL 
STATES 








GIANT 
IRIS 


Less than 
ly PRICE 


Beautiful Varieties 
10 Different Gorgeous 
Colors 


BIG HUSKY PLANTS 
PINK FORMAL—One of the best pinks with tan- 
gerine beard. 
GARDEN FLAME—Beoutiful rose toned red. Distinct 


colof. 
SKY CHIEF—Iimmense bive with silver edge. 
GOLDEN LAKE—New rich golden yellow. 
MATTERHORN—One of the best pure white varieties 
SIGNAL FLARE—Brilliant yellow edged with brown. 
= BONNET—Large beautiful blend of copper-- 
pink. 
MOONLIGHT MADONNA—Sporkling canary-yellow. 
PATRICE—Huge cream and rose plicata. 
SHARON KAY—Loveliest orchid-pink. 
ALL 10 VARIETIES 
(Catalog Value $8.25) for only............$ 3.95 


TRIPLE COLLECTION 
(30 plants) for only. 
(LABELED AND POSTPAID) 


Vd Mare fuaredws 


Box 38-MI-7 BORING, OREGON 

















Order Yours 
ppd. opty : Today 
Don't neglect this duty! Or your property, bank ac- 
count etc. (jointly owned or not) could be tied up 
in court for months and your loved ones left with- 
out funds in their most desperate time of need. 
Eesy to fill out will form & planning guide 1.00 ppd. 
Set of 2 1.75 ppd. 
M. BUCKLEY 
9042 Phyllis Ave., Los Angeles 46, Calif. 











SPORT KING COACH 
America’s Finest 

Rounded top. No side 

swoy. Fits all pickups. 

Insulated. New Both 

room Model. Sink, 

. stove, ice box, di- 
nette, beds, etc. 

Write for FREE brochure Sa ond neorest dealer's nome. 

Two Factories: Sport King Coaches, inc. 

437 E. Carson St. 148 Caldwell Bivd. 

Nampa, Idaho 
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keep dogs out with 





DOG REPELLENT 


Protect lawn and gorden with Grant's Dog 
Repellent. Packed in airtight cans. Not a 
messy spray or powder. Each can contains 
6 factory fresh safety-sealed metal stakes 
that you push into the ground. Stakes are 
unaffected by weather. Pungent fumes 
drive dogs away, but are not noticed by 
humans. 


guaranteed 3 months 


YOUR SIMPLE, CLEAN 
ECONOMICAL PROTECTION 
FROM DOG DAMAGE 


BOG $1.50 east of 
REPELLE - | 25 Rockies and 
Howoii 
plus tax, af 
hardware and 
grocery stores. 





SY 

i #7 or write: 

YW / GRANT LABORATORIES 
ZF” 6020-S ADELINE ST. 

OAKLAND 8, CALIF. 





New Honeywell Sonar Alarm 


GUARDS YOUR POOL 
24 HOURS A DAY! 


~~ ~~, 






SK Pe Pn 
Now you can stop worrying about your 
unattended pool! Here at last is a com- 
pletely reliable pool safeguard which 
sounds a loud alarm the instant any un- 
authorized person enters your pool. Easily 
adjusted to avoid false alarms. Can be in- 
stalled in either new or old pool. Enjoy real 
peace-of-mind . . , call your pool builder 
or supplier or write Honeywell, Dept. $77, 
Minneapolis 8, Minn. 


Honeywell 
Li Fiat in, Coutol 


S'wee se66 








for the world's most practical, modern way 

to travel. Write for FREE BROCHURE. 

Dealers inquire too. ROMER SALES, INC., 
Lakeview, California 
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kill ants with 
GRANT’S 


Prevent invasion by ants 


Stake your garden twice 
yearly with Grant's 


Safety-Sealed... Guaranteed 


>] 25 
$1.50 east of Rockies & Hawaii 


Mfg. by Grant Laboratories, Oakland 8, Calif. 








Sensational New Lawn Golf Game 


MAC'S SPINNING GOLF turns your lawn into 
miniature 18 hole course in minutes! No 
cups, no damage to lawn. Change layout at 
will. Set comprises 9 colorful polystyrene spin- 
ning flags, each engineered for lifetime fun 
with family and neighbors, plus |! markers and 
washable score card. $15.95 postpaid. Send 
cheque or money order to Dept. 10, Mac's Golf 
Sales, 2 Hanford St., Seattle 4, Wash. 





FlexPort PET DOOR 
Ends Door-Tending, Whining, Scratching 


Why be oa doorman for your 
pet? FlexPort ends scratched 
doors and whining. Keeps 
out flies, wind, rain. Gives 
you and dog or cat com- 
plete freedom. Soft plastic 
triangles close gently and 
tightly. Easily installed. 
Prices start at 
$19.90. Be- 

fore ordering 

send for free 

folder. : 


Turen, Inc., Dept. SN-7 


2 Cottage Ave., Danvers, Mass. 





& 





Free Brochure on How to Beautify 
Your Grounds with a Garden Pool, 
And How to Embellish Your Pool 


See pictures of formal, informal, Oriental, and 
other pools. Expert ideas on attractive pool- 
side plants, lighting effects, outdoor statuary, 
driftwood, rocks. Instructions on installing 
pool; pointers on waterfall construction, pump 
and filter installation. Write to the makers of 
fiberglass TAP* Garden Pool Kit: *Taylor & 
Art, 1710 E. 12th St., Oakland 6, Calif. Give 
name and address of your favorite nursery. 


'dile 
DOG SPRAY 


KILLS and 


TICKS, FLEAS 
LICE, GNATS, FLIES 
AND MOSQUITOES 
New easy way to rid 
your dog of torment- 
ing pests. Also stops 
itching and scratch- 
ing, relieves summer 
eczema, and helps 
prevent tape worm. 
12 oz. can $1.69 at 
pet counters, or write: 


THE HILO COMPANY, Bethpage, Lt. f., N. ¥. 

















THIS LADY'S NOT 


FOR BURNING! 
Amazing new #8 AEROSPRAY 


kills Sunburn pain with a SGawaé 


ANTISEPTIC — contains benzo- 
caine to cool burned area fast — 
the new easy way to apply 
pain lifting oils used in 

the old reliable KIP 
ointment. 
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~~ LL BSA  « Fast 
1 Cake killed all these flies in 20 minutes! © 
(Actual unretouched photo.) 
ea 


Easiest Way to Kill Flies! 
60 instant-action Fly Killing Cakes—a full 
season’s supply—for only $1. They attract in- 
sects like magnets . . . flies die in seconds! No 
fuss, no muss, no*fumes, no sprays. They con- 
tain new miracle chemical Dibrom . . . abso- 
lutely safe! Protect your home from disease- 
carrying flies. Guaranteed effective or your 
money back! Order Fly Killing Cakes Pack, 
only $1, postpaid, direct by mail from Sunset 


House, 628 Sunset Building, Beverly Hills, 
California. 





To Perf Train 
Your VINES ad PLANTS 


CAMPLEIE 3 
aw | 


IMPORTED 4-WAY BEACH ACCESSORY 


Tote-F 
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Kar Kamp's Best—Why Settle For Less 
Note these quality features: 
1. You con set up or strike Kar Kamp in 5 min. 
2. Makes into a large airy room with nylon screen 
sides. You can cook, eat and live inside. 
3. Kar Kamp carriers fit all hard-top cars, Ameri- 
can or Foreign, Trucks, too. 
4. Kar Kamp as well as gear for four will fit in 
4’ x 4’ carrier. 
5. You can travel light with uncluttered car. 
Nothing to haul, so no speed restrictions. 
6. You can detach Kar Kamp and go for a ride. 
7. Leave gear in carrier, no packing and unpack- 
ing. 
Go, Go, Go and ENJOY YOURSELF with KAR KAMP 

Complete with carrier $153.95 to $399.95. 


8925 East Garvey Avenue 
KAR KAMP MFG. Souch San Gabriel, Cali. 








Colors: 
Multi-color 


? In model that grows 
checks and prints. 


in all directions. 
Designed by a doctor for baby's safety and comfort. 
Available in following fabrics: Trublan ($6.98); San- 
forized Cotton Suede ($3.98). Ideal gift for infants 
to @ years. Ask about the Toddler model with legs 
ond plastic-soled boots. 


Order by mail or see 


GOLDEN RULE STORE 
on display at: 


Grants Pass, Oregon 


Baby’s Safest Sleeping Garment 


...use a LITTLE GIANT pump 


Now! You can buy a Little Giant 
waterfall kit...includes pump, 
hose, clamps, restrictors and electric 


cord. write FOR DETAILS 


ARTHUR K. JOHNSON 
P. O. Box 6655 ® Portland, Oregon 





DELICIOUS! NUTRITIOUS! 
265 Salads, 58 Dressings, 48 Appetizers 
Sunset SALAD BOOK . . . $1.95 postpaid 


LANE BOOK COMPANY 
Menlo Park, Calif. 


MOBILE HOME AND 
TRAILER PARTS CATALOG 
438 pages with most complete inventory for 
Mobile Homes, Trailers and Pick-up Campers. 
Send $2.00. We pay postage. OLD ORCHARD 
PARTS STORE, P.O. Box 1509, Reno, Nev. 








SILVER PLATING 
TABLEWARE OUR SPECIALTY 


Free price circular 


Fens Craft Studio 


P.O. BOX 597 ROCKAWAY, OREGON 








JAPANESE 
GARDENS 


Transform your yard into an ex- 
otic Oriental garden. Using our 
cast stone Lanterns, Pagodas, 
Buddhas, Korean Dogs, Stone or 
Wooden Bridges. Send for our 
brochure—illustrated with authen- 
ic scenes and sketches. Only 50c. 
. S. MERCHANDISE CO., 2103 
W, 54th St., Los Angeles 62, Cal. 


STEEL AND ALUMINUM GREENHOUSES 
ee 8 


<7 \A 
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For a lifetime of year-around gardening pleasure. Pre- 
fabricated sections simply bolt together. 6, 8 and 14 ft. 
wide, any length. Also lean-to’s and specials. Display on 
Highway 99, north of Seattle. 


L. A. KRAUSE & CO. 


£4702 Highway 99 Lynnwood, Wash. 





FREE SAMPLE — PERMA-PELENT 


New one coat silicone formula. 
Corrects moisture problems on 
block, brick, stucco, stone, as- 
bestos siding and all above 
grade masonry surfaces on your 
home. Less than one cent per 
squore foot applied. 
PERMA-STONE CO. 


Desk 81 
719 E. Hudson, Columbus, Ohio 
JULY 1961 








Each 32x52.” sheet personalized wit) ‘Memo From 
—and your nome and address.'" 5 pads (100 ea.). 
Choice blue or black ink. Ideal for business and per- 
sonal use—letters, notes. Gift idea. $1.98 ppd. 


Wm. R. Bischoff, Printers, Box 5826, Portland 22, Ore. 





REDWOOD PLAYHOUSES 4 


World's largest mfr. sold only 
factory direct. 6 models from 
$49.95. For storage, pets, 
tools, workshop, bathhouse, 
etc. 

Free illustrated catalog. 

We ship anywhere. 

5 Stop Patio Furniture 

Dept. S, 11341 Camarillo, 

North Hollywood, Calif. 





Keep weeds 
down 


Spray regularly 
fo control pests 


plants regularly 





Water the 


Fertilize the 
plants regularly 


How you can have happy tomatoes 


The cultivated tomato is something of an 
oversized sissy among annual plants. It 
thrives only when farmers or gardeners 
maintain favorable conditions for it. On 
this page, Andrew A. Duncan, Extension 
Vegetable Specialist at Oregon State Uni- 
versity, lists some of the cultural prac- 
tices Northwest gardeners should follow 
from now until harvest in order to keep 
the plants thrifty and productive. 


1. Keep planting beds free of weeds: 
Weeds compete vigorously for moisture 
and nutrients. Control the weeds either 
by shallow cultivation or by mulching. 
Suitable mulches include black plastic, 
aluminum foil, sawdust, or grass clip- 
pings. Besides helping to control weeds, 
the mulch will decrease water evapora- 
tion from the soil surface (see page 142). 


2. Take steps tg control disease even be- 
fore it is evident. Diseases and insects can 
sorely injure tomato plants. In the dry 
areas of the Northwest, fungus diseases 
of the leaves are generally not as serious 
a problem as virus and root diseases. 
West of the Cascades, leaf diseases are 
occasionally very destructive. Tobacco 
mosaic virus will reduce yields if it infects 
the plant when small. This virus is most 
often transmitted to plants on fingers of 
gardeners who smoke. Smokers should 
wash their hands thoroughly with soap 
and warm water, then dry them on a 
paper towel before pruning, training, or 
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handling tomato plants. 


If diseases and insects trouble or threaten 
plants, protect them with an all-purpose 
pesticide. These dusts and spray mixtures 
usually are made up of malathion and 
methoxychlor insecticides plus captan or 
ziram fungicides. 

3. Follow a regular watering schedule for 
tomatoes. Irrigate frequently during the 
early part of the season, and at 7 to 10- 
day intervals after fruit harvest begins. 
Soak soil thoroughly at each early irriga- 
tion, only moderately after fruiting starts. 
Too light a sprinkling damages plants 
because it encourages root development 
close to the soil surface, where it is diffi- 
cult to maintain a high level. of moisture. 


4. Fertilize plants regularly. Make light 
applications of complete garden fertilizer 
at alternate waterings, from the time the 
first cluster of blossoms is set until the 
end of harvest. Use 1 level tablespoonful 
of fertilizer to a gallon of water and apply 
to the soil beneath the tomato plant after 
the regular irrigation. 


5. Don’t prune tomato plants excessively. 
Tomatoes grown on stakes, strings, or 
trellises sometimes need pruning in order 
to grow upright and conserve space. Re- 
moving side branches or suckers reduces 
the total yield and exposes the tomatoes 
to the sun. If the plants must be pruned, 
remove the first two or three suckers, then 
let at least three of the suckers develop 


into fruit-bearing stems. This extra leaf 
area provides more shade for fruit and 
more area for manufacturing food for the 
plant. Do not pinch out the tops of the 
main stems that remain. 


6. Harvest ripe fruit promptly. This en- 
courages continuous plant growth, flower- 
ing, and fruit development. Portions of 
tomatoes exposed to direct sunlight will 
sometimes reach temperatures 20° higher 
than shaded parts of the fruits. This con- 
tributes to blotchy ripening or yellow 
areas on the fruit. The red color of to- 
matoes does not develop if the skin tem- 
perature goes above 85° 


In the Northwest, healthy tomato plants 
will continue to bear until frost kills 
them. When frost threatens, pick all to- 
matoes of desirable size, store them at 50° 
(not in the refrigerator), and ripen them 
at 70° After a light freeze, fruits that 
show no outward signs of frost injury 
can be harvested and ripened at 70° with- 
out too much loss. 


If you follow good cultural practices dur- 
ing the summer and the tomato plants do 
not perform as well as you would like 
them to, then it would be wise to ask 
your county agricultural extension agent 
about varieties better adapted to your 
location. Home gardeners could often 
avoid much disappointment if they grew 
the varieties already proved in local com- 
mercial production. 
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PALATIAL CORLON, STYLE 87002 TESSERA CORLON, STYLE 86535. 


Hold, hold! It’s all very well to prefer one Armstrong vinyl floor 
to another, but let it not come to mortal combat. Palatial Corlon, if we may 


attempt to arbitrate the controversy, is far better than Tessera Corlon—in certain circumstances. But Tessera 
is vastly superior to Palatial in others. It’s a matter of taste, not of life and death. So put up the lances, please. 
To those who have not yet taken sides, we will gladly send samples of both Tessera and Palatial, in the hope 
you will like them both. Write to Armstrong, 6107 Ruth Ave., Lancaster, Pa. In Canada, Dept. 71-M, Box 919, 
Montreal, P.Q. = Palatial and Tessera Corlon are two of the famous (Aym strong FLOORS 





New excitement in eating. . . 


Now you can enjoy continental cuisine, the specialty foods of great 
restaurants, at home! Treasured recipes— fabulous eating! They 


come to you complete. . 


pay so /ittle—only 33¢ a serving! 


Spanish GARBANZO SOUP... 
Hearty garbanzo beans in lusty 
meat broth, enlivened with 
spicy Chorizos sausage. Needs 
only garlic toast, green salad 
... for a memorable meal! 


ItaliancHicKeEN CAccIATORE...Succulent 
chicken cooked “hunter style’’ with toma- 
toes, mushrooms, pungent herbs. Magnifi- 
cent in a ring of rice, with crisp bread sticks! 


(om SAUCE 
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Swedish k6TTBULLAR ...Plump meatballs 
in a savory dill-spiced sour cream sauce. 
Superb main dish with mashed or parsley 
potatoes. And exciting, as hot appetizers! 


LLAR 


French ONION SOUP. . 
Authentic French recipe... : Secs 

with rich beef stock, aged i) FRENCH rel ; 
Parmesan cheese. Superb— A ONION ) >, 
poured over toasted French UNIO ae 


bread, heated en casserole. 


. all ready to heat and serve. And you 
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Imperial Russian BEEF STROGANOFF . . . 
Tender juicy beef slices in rich sour cream, 
laced with sherry wine. Fabulous. . . ladled 
over egg noodles, or on crunchy wild rice. 


Over 94% of the consumers who tasted them voted them best! 


CHICKEN CACCIATORE — KOTTBULLAR — BEEF STROGANOFF were submitted to the Consumer Reaction 
Council at the 1961 California State Fair Spring Division. And all three won gold medals in the 
canned meat division! Your family will say they’re winners, too! Try them soon! 


GEO. A. HORMEL & CO., AUSTIN, MINN., U.S.A, 





